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Bib the preparing all kind of Sallets and Sauces 
wear therewnto, 
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C4 : TO ALL | 
l 
I adies and Gentlewomen. 


Ladies, 

Hough there have been many Books Extant” 
bf this kind, yet 1 think ſomething have 
been Deficient in them all. Thave there» 

fore adventured to make another, which, I ſuppaſe,,/ 
comprehends all the Accompliſhments neceſſary for | 
Ladies, in things of this Natxre, For you have 


bere, 


1. The Art of Preſerving and Candying all © 
Fruits and Flowers; as alſo of making Conſerves,, 
both Wet and Dry;, and alſo the preparing of all | 
forts of Syrups, Jellies, and Pickles. , | 


OE_—_—” 


2. Here are ſome Excellent Receipts in Phys | 
fick and Chirurgery, for Curing moit Diſeaſes me | 
cident to the Body : Together with ſome Rare + 
Beaxtifying Waters, Qyls,Oyntments and Powders, 
for Adorming the Face and Body, and to cleanſe it 
from all Deformitic; that may render Perſons 
Unlavely, 


3. To may have here a Guide to all manner of 
Cookery, both in the Engliſh and French Afode,. 


4 DiretÞent for making 'all ſorts of Pyes, Pa 
ies, Tarts and Cuſt ar ds, with the Form Shape ' 
of many of them, to belp your Prattice ; Web Bil 
of Fare npon all Occaſions, 


gi, and Laſtly, The Lady's Diverſion in her i 
Carden. Containing, A handſul of Choice and 
| Novel Curiafuies and Obſervations, relating to B - 

Plants and Flowers. Together, With brief Dire* Ihrinſed 
GFions for the Nice Adorping Balconies, Turrets, | Juice 
and Windows, with Flowers, or Greens,every Month |Wi® th 

an the Tear, So that in the whole, I hope it ma IE 
| deſerve the Title of the Atromplith'd Ladies De: (fem i 
' light, and may Acquire Acceptance at your Fair | Sugar v 
Hands, whereby you will very much Encomrage while x 
and Oblige, 


Ladies, 
Tour very Humble Servant, 
Mnd Admirer, 


| 


3 
3, |IThe Art GEPreſerving, and Cantying Fruits 
and Flowers, as alſo of making all ſorts of 
= , Conſerves, Syrups and Jellies. : 


nd t. T» make Quince Cakes, | 
AKE your Quinces in an Oven with ſome of 
their own Jnice, their Cores being cut and 
'& {[bnuſed and put to them, then weigh ſome of this 
Fs, Juice with ſome of the Quunces, cut mto finall Pieces; 
tþ |with their weight in Sugar, and with the Q11nces tome 
quantity of the huce ot Barbernes, take rhe cleareſt 
a \|Syrup,.and let. it ſtand on the Coalsz or 3 Hours, let 
Ce: hem Boyl a little on the Fire, Candy the rc!! of the 
uw - Pugar very Hard, and put them together, !tirring it 
28 while it 1s Cold, and put it into Glafles, 
:. To mute Conſerve of Barberics 
When the Stalks . are packt off, Boy! them in fair 
ater till they Swells nd be very fotr, then Bruce 
them ina Mortar, Strain them, and Boy! them by 
themſelves, then take for every Ponnd of them. z 
[Ponnd of Sngar, and Boy] them together, but not too 
long, for then it will Rope. 
7, To make Conſerve of Roſes. 

Take the Buds of red Roſes, and Slip away the whine 
Ends, then Slip the reſt of the Roles as ſmall as you can, 
beat them fine in a Marble Mortcr ; and p1:tro every 
ind of Roſes, three Pornd and a hall of Sutar, then 
t 1t np 3n a Gally-por, and fer it m the Sun for 4 
ortrught. 


4. To Make Cnamon Water 

| Take a Qnart of White-Wine, a Quar: of Roſe Wie 
4 tr, a Put of Muſcadme, bait a Pound of Cinamon 

Fruiled, lay. the Cinamon to Steep in the Wine £2 
ours, thrring. them now aud then, afterwards pnt 
em anto an Alembick, and Still them with a centle 
Ie, and pu may draw off from 1 thre Pins : But 
you will not have 1t Strong, inſtead of Muſcadine 
tn ſo much Roſe-w » Whice.wir 


; 


6 


Freſerving, Conſerving, ol 
fF, To preſerve Qyinces Wiite aut / - 

Take to every Pound of (Ince, a Pon nd a Quar- O! G 
ter Ot Sugar, Clarihe the Sngar with the-white of an a 
Egg, Core your Quinces, but not too much, put this Ta 
Sugar, and Water, and Quince, heing Raw ogethegY, mp 
and fo make them Boyl © faſt. that "yon can ſeen 
Quince, forget not to turn them, take off what Scini vo: 
YOu Can, Keep them Boyling thus till they arc cn 2h. _—_— 


&. T5 preſerve Ki res, FORrV 

Take the- Faireſt well Colonred Raſpices, Pick T 

: » I p , dy - . | 4 4 
therr Staiks very Clean, then Waſh them, Beinre not being 


to Brite them ; Wergh them, to every Pound df cc 
Raſprces. put 4 Onnces of hard Sugar, & Ounces of | ;. 
gar-Candy, Clarihe it with halt a Pint of fair Water, 
and 4 Onncesot Juice of Raſpices, being Chrified, Boyl Ta 
rt to a Weak Syrup, then punt in your Raipaces, Strnng 
them, and let them Boyl till they are enough. "=; 
7, Tv make Mackroons, —_ 
Take Almonds, Blanch them, Beat them in a Morte, PI 
with Serced Stgar mingled rherewinh, with the whate way , 
of For and Roſe-water, then Beat them altogether all 
*hey are as Thick as Fritters, then Drop 1t upon your? To 
Waters and Bake it. | | them 
8g. To brclerve Cherries, ; take t 
Take ſome of the Worilt Cherries and Boyl theming .....1 
1ir Water, and when the Liquour is well Coloures, » ( { 
train it, then take ſome ot the bett Chernes you cal ſtir eh 
pet, with their Weight in Beaten Sugar, then lay one 
vine of Sugar and another of Cherries, till all aſe: oF, 
iaid it; the Preverving Pan ; then pour a little of the pe 


Ligior of the Worll Cherries into it, Boyl your Cher F Gra 
ries till they he well Colonred, then take them np, y 
r ney . , _ L Vort 
Bovi the Svrap til n w1ll Burton on the fide of the ; 
- ad a ol Cold them np in a Glali _— 
1 when they are Cord, pur th | 
8 bile 4 | WHEN TAC) a21C Z , Þ £ 6 eh them 
Coven | ClOLe W tn paper, tz you niet _ Catiſe 
9. To maki Conſerve of Oranges, Lemons, Pippin, | 
Boyl any of thele Frmts, as you would do to makt T. 


Paſtc thercot, and when 1t 15 ready to Peſlgapans in a” 


% - . » 


' . 
ana Candying. c 
dry it ; and this 1s alFthe Difference herwixt Conſerve 

} i $hig Gt ie Cons Ih L Dorrire ac Dieryrvorc 
: Qtize? and Paite, ae thvs ſerves for all hard Frinrs, as Prppin*, 
of Oranges, and Lemmors. 

an 190, Ts mute Sym! 


nt * . * ; '. yo! 

= = Take tine Flower dry | and Is mncn SMcgar as FioOWwer, 
, p —<ypien | q A. 
SSM 9 then take as mich whites of Eg2s, as will make 1t Palte ; 
1 1ce 0 | . 


R put mn a htetlc Rote Warer, with 2 « ney ot Ci 

w yy Jr-feed and Anniſeed, then Monld it! pintihe Fathion 
ugh. , 

«83 vor will Bake wt mn. 


- 


ck : It, "C make Syrep of Clove-gitty [9 - F*. 
Take 2 Ponnd of Clove-ciltv-fowers, the Wine; 
3 m_ . , : ; 
{ GT being Cut off, Infntc them 2 whole Night in a Char 
4 Ah 4 , i ; * . 
{ of tair Water, then wh 4 Pond of Srear dhiftoives 18 
q n. make $4 mo 2a Sv: w» without Bovi: W. 
Vater O 
/ Iz. To make Syrup of Violets 


Take of Violet Flowers freſh, and pick a Pound, prt 
ann them intoclear W ter Boyling, 1 Quart, ſhut them up 
clole together in a New Glazed Pot, a whole day, then 
preſs them hard ont, and in z Ponnd of the Liquor 


ns Diflolve 4 Pound and 3 Ounces of white Svgar, take a- 
way the Scum, and make1tinto a Syriip, wirthoutBoy ling, 
ier tall P | ; 


a yourd 13. 7» male Marmalade of Quince, : 
Y Take a Bottle of Water, and 4 Ponnd -f Sngar, tet 
them Boyl together, when they Boyl, Scnm chem Clean 
, | take the Whites of 2 or 4 Eggs and beat them to Froth, 
_ » put the Froth into the Pan to make the IC 1m r:ſe,Scum 
x Cican ; take off the Kettle, and pat inthe Quinces an 1 
Mu Ca | ſhir them, when Boyled enough put them into boxes. 
bo Is. 79 make Hippocras, 
of thel Take a Gallon of White-wine, 2 Pound of Sear ; 
Cher- and of Cinamon Ginger, long Pepper. Mace not hrwied, 
Grains, Galingal, Cloves not Brinted, of each +» penny 
1; a Worth, Brinſe every kind of Spice a little, and pir: 
Glad em together 1n an Earthen Pot for a day, then Cait 
them throngh your Bags z or three times, as you ice 
cauſe, and 10 Drink it. 
14, To make Almond-Biit ter, 
 Tzke your Almonds and Blanch them, an heat them 
in a Mortar very (mall ; and in Beating puta litthy 


0 <—_ I © 


6 Preſerving, Conſerving, 


Water, when they are beaten pour inwater into rwo\ your 
pots, put half into one, and half into anothey, put alwa 
Sugar to them, and ſtir them, let themrRoyl a good 
while ; ſtrain it and fo diſh it up. Nl 
16. To preſerve Quinces red, nig} 
Pare your Quinces and core them ; taice-as much Sa- 4 beat 
gar as they weigh, put to every ponnd of Sugar : quart Rol 
of Water, boyl your Qyances very Leiſurely Hole Cov. | I 
ered, turn them to keep them from ſpotting ; when the of 
are very tender and well coloured, boyl the Syrup ti ——_ 
2t will butrononadifh, and ſo put your Syrup to them, hire 
17. To pickle Cucuwmbers, an 
Waſh them and dry them ina Cloth, take Water, G 
Vinegar, Sait, Fennel-tops, ſome Dill-tops, anda lirtle | 
Mace, make 1t ſha rpeni ugh tothe taſte, boyl 1t a while, 
and take ir oft, and let it itand till cold, then put in the We 
Cucumbers, and keep them down cloſe, and within 4 [ & 


week they will be ft to eat. 
18. To C.omdy Pears, Plumb... {pricocks, clear as Amber, bY 
Take your Apricocks'or Plumbs, and give every one \ ſt 
a cut to the Stone 1n the Notch, then caſt Sugar on 
them and bake them in an Oven as hot as for Manchet t] 
cloſe Nop, ict them ftaud half an houg, then lay them 


one by 0n211pon Glaſls-plates, and to dry them : In-tiuy 
MAT You ty Candy any other F rat. p ſ 
I 9. To pre erve Oranges. ( 
Take a pound ut Oranges, and a pound if Suga r, Peel : 
the ourward Kind, 2nd the inward white skin off, then | 
take | t Ora and pmt them into the juice, and 
boy; them half an honr, and take them off. 


20. To make Oy of Violets, 

Set the Violets in fallad Oyl and firain them, thet> + 
put m1 other treſh Violets, and let them lye twenty 
days, then ſtrain them again, and put in other treſh V3o- * 
ets, ani let them ſtan1 all the year. 

: 21. To make Cream of Qwinces, 

Take a roaſted Qnince, pare it, and cut it into thin 

Slices to the Core, boyl it 1n a pint of Cream wath a 


tle Whole Ginger, tall it taſte of the Qupinces to 


— — 


nto two! your liking, then put inalittle Sugax andſtrain it, and" 


hey, put 
1 a good 


ach Si. 4 


bh 
le Cov. 


en the 
= ol 


then, 


Vater, 
little 
Vhile, 
n the 
hin 2 


ber, 

y One | 
i On 
ichet 
hem 


ane 
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always ſerve it cold to the Table, 
12. To make a March-Pane. 

Steep 2 pound of pickled Almonds one day and 2 
nights 1n fair Water,and Blanch them out of it, then 
beat them well in a Morter, and bedeck them with 
Roſe-water, put it to your Almonds ſo many pound ot 
Sngar, beat 1 with vonr Almonds, then make tine Crunſt 
oL Palte, and {prinkle tt with Rofe-water, and Sugar 
then ſpread the Stuit on it, and bake it #t a very fotr 
fire, always bedewing it with Damask Water, Civet, 
and Sngar ; and laſtly with a gut of Dares gilt, or the 
Kernels of Fine-apple, and ſo tet it forth. 

27. To make Almond Miik. 

Boyl French { Barly, as yon boyl it, caſt away the 
water, till you ſee the water leave to change Colour ; 
as you put in more freſh water, then put a bundle ot 
Strawberry leaves, and as much Cullumbine leaves, and 
boyl it a good while, then put in heaten Almonds and; 
ſtrain them, and then ſtrain it with Sugar and Roſemary, 
then ſtrew ſome Sugar about the diſh, and ſend 1t to 
the Table. 

24. To preſerve Apricocks, or Pears, Plumbs, when green, 

Take the tru and (cald them in water and peel them, 
ſcrape the ſpungy ſubftance off the Apricocks, or 
Quninces, boy! them very tender, taking thewr weigh 
in Sngar, and as much water as to cover them, boyl 
them very Leafurely ; then take them up and boy] the 
Syrnp till it be thick ; and when they are coldpnt them 
up with your Syrup, 1nto your preſerving G 

25. 79 pickle Prench Beans. 

Take yonr Beans and ſtring them, boy! themtender 
take them off, let them ſtand ti]lthey are cold, put the 
into pickle of Beer Vinegar, Pepper, Salt, Cloves and 
Mace, with a little Ginger. 

26, To make an Excellent Felby, 

Take 3 Gallons of Water, boyl mn :t a knnckle of 
Veal, and Calves feet flit in two, with all the fat clea 
taken from between wo claws, let them boyl to 


y 


Pre errving, Conſerving, 


Ver? tender Jelly keeping it clean ſcum'd, and the edge 
FOLNe pot always wiped with a clean Cloth, that non © 
Of the (cum may bow in, ſtram 1t trom the meat, let it 
q Randall migit, the next morning take away the top and 
De bortorn, atda quart of this Jelly, half a pint of Sher- 
$Ty Sack, halt an ounce of Cinamon, and as much Snear 
& will jeafon it, 6 whites of Eggs well beaten, mincle 
zall theſe rogether, then boyl it half an hour, and let it B 
jun throngh your bug, take 
f 17, To make Aqua Mirabilis, off i 


—_— —_— 
3 


# Takeot Cloves, Galangi, Cnbebs, Mace, Cardamums, and 
Nutmegs, Ginger, each : dram, jince of Celandine half a the 
pound, Sprritot Wine 1 punt, White-wine, z pirtsin- | off, 
tylc themz 4hours,and draw off a quart withanAlembik. | Gai 

28. Dr, Stevens's Water. | 
Take of Cinamon, Ginger, Galanga, Cloves, Nutmegs, 


Grains of Paradiſe, ſeeds of Anms, Fennel, Caraways, 4 

f each x dram ; herbs of Time, Mother of Time, d 
Mint, Sage, Penny-royal, Pellitory of the Wall, Rofe- | th 
tary, Flowers of red Roſes, Cammomile, Origanum, 
FLavender, of each one handful, infiſe them 12 hours 
2n 12 pms of Gaſcoign Wine, then with an Alembick | 
draw away 3 pints ot the flrong. 

29. To make good Cherry Wine 

Take the Syrup of Cherries, ad! when it hath ſtood i 
while, bottle 1t ap, and ryedown the Cork , ard in 


_ 1 

ſhort tiime it will be plcatant Wine, 3 , 
30. To make Wifers, - 

Take a pint of Flower, a little Dram, the yolks of » 4 


vos, a little Role-water with ſome fearced Cinamon” WV, 
6 Sngar, work them together, and bake them upon 
t Irons. 
31, Ts preſerve Grapes, 
Stamp and ſtrain them, let at ſettle a while, before * 
1 wer a pound of Sogar or Grapes with the Juuce, 
tone the Grapes, ſave the Liquor, in the itomng take 
moﬀf and put them up. 
J2- To pickle Porſl ain, 


\Take Purſlain and pick it into httle pieces, and pur 


—— 


© 
and Candying. * 5 
it unto a pot or Barrel,, take a htrle water, Vinegar, 
and Salt, to your taſte, it muſt be pretty {trong ot the 
Vinegar and Salt, and a little Mace, and boy! ail rhete 


_— mro eie 


together : And pour this Liquor boyling © 
Purſlain, and when it 15 cold rve a-cloſe down, and 1n 
a Week vr two, 1t 15 fit to cat. 

32. To preſer ve green Walnuts, 

Boyl your Walmmns till the water taſte b 
take them off, and put them in cold Water, and peel 
off the Bark, and weigh as much Sugar as they wergh, 
and a little more water than will wet the Sngar, tet 
them on the fire, and when they boyl np take them 
off, and let them ſtand z days, and then boy! them a- 
£41N ONCE More, 

34. 

Part them in the tops, and lay a laying of Currags, 
and a laying of Sugar, and {o boyl them as fait as you 
do Rasberries, do not put them in the Spoon bur Scum 
them, boyl them till the Syrup be pretty thick ; then 
take them off, and let them ftand till they 
and pnt them in a Glaſs, 

35. 79 make Go2/e berry Cakes, 

Pick Gooſe-berries, and put them in an carthe 1 
Pitcher, and ſer it ina Kettle of water till they be ſoft, 
then put them 1n a eve, and let them itand r11l all! the 
juce be ont, and weigh the juice, and as much Sugar: 
as Syrup, firlt Boyl the Sngar to a Candy ; and take i 
off, id put 4n the juice, and ſet.them 1n the preſs tal! 
they bedry. 


itter, then 


To preſerve Currant s, 


: To make exeellent Broth, 
Takea Chicken and ſet it on the fire, and when i, 
boyls Scum it then, pur in a Mace, and a very hel: 
Qarmeal, and! ſich herbs as the party requures, and boy! 
it well down, and bruiſe rhe Chacken-and pit 3t 117 
again and it is good broth : And to alter it you m1y 
put 3n 6 Prunes, and leave out the Herbs br put cher 
1025 you pleaſe, and when it 15 well bayled, tram; 
and ſeaſon x. 
A 4 #74 


* X 
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37. To make _— 

Take a quart of new Milk, and a pint of Cream and 
part rhem together in a httle Runnel, when it is come 
' well, take it up with a ſpoon, and pur it into the 
7 Vate ſoftly, and ler it and » days till it be pretty ſhiff, 
ſlip ut out and Salt ira little at both and 
2 when you chink it is ſalt enough ſet it a drying and 
; wipethem, and withina quarter of a year they will 
| be ready to eat 
j 28. Tov make Felly of Hart s-horn, 

Take 4 Ounces of ſhavings of Harts-horn, of the in» 
fide, and: 2 Ale-quarts of Water, put thisin a Pipkin, 
| and, boyl it very gently till it come to a quart, the 
{ Harts-horn muſt be ſteeped 3; or 4 Hours firſt; after- 
£ wards put a little into a Sencer till it be cold, and if it 
jellieth, it is boyled enongh, then bemg warm take it 
of the-fire, and ſtrain it hard through a Cloth, and ſet 
; $2 cooling till it bea hard Jelly, then take z whites of 
| BE and beat them very well, or with a ſprigg of 
F Rotemary or Birch, (but not with a ſpoon) ll a Wa- 
| $or come in the bottom, then put theſe beaten Eggs, 
and the Water thereof into a Skillet, and . all the Jelly 
{pon it with g Spoonfiils of damask Roſe-water, ani a 
partey of a pound ofSugar, and when it boyls, ſtir and 
Hay it pretty well, then itrain it throngh a Cloth, and 
hex it cool : Acd of this take 4 ſpoonfuls in the morn- 
| & faſting, and at 4 a Clock in the Afternoon, and this 
ws cacellenr good for the weakne's in the Back. 
39. To preſerve Damſons, Rad, or Black Dlumbs, 
Take ther weight in Sugar, 2nd Water enough to 
© 2. Syrnp to cover- them, ſo boyl them a Jiathe 
mm, being cloſe covered, turning them from {pot- 
et them ſtand all night zr-ctheir own Syrap, th-n 
npon a po! of ſeething Water, and ſnffer your 
abs to boyl no taſter, than the Water nnder them, 
when they are both ſweert and tenderkake them up. 


bad boy! rhe Syrap again till rhey be chick, then put 
; ohh & | 


- 
: . 
”"” 


. 


$ rogether 14 your: Preſerving 
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+ dryed in the Snn, of cach ha!f an Ounce peelot Or 


ku a pound, of red Roſes 2 Ounces, Indian Spike” 


4NIERS.” 
40. To make Roſemary -water, 
Take Roſemary and the flowers in the midſt of May 
before the Sun riſe, ſtrip the Leaves and the Flowers 
from the ſtalks, take 4 or 5 Elecampane Roots, and a 
handful or z of Sage, and Roots together, rill they be 
very ſmall, then take 3 Ounces of Cloves, and ſo mnch 
of Mace, and half a poand of Anniſceds,. and beat all 
theſe Spices every one by themſelves, then take. the 
Herbs and the Spaces, and pnt thereto 4 or 5 Gallions 
of good White-wine, then put in all theſe herbs, and 
Spices and Wine into an earthen por, and put the Pot | 
into the ground abour ſixteen days, then take it up and } 
dill] it with a very ſoit fire, 
41. To make Pomatum, 

Take ficſh Hogs ſnet cleanſed from the films, ant 
wafht in Whire-wine one pcrind and as mnch ſheeps 
ſaet waſht in White-wine, then rake about 165 Pom- & 
water apples cleanſed and boyledt 1n Roſe-water ; alk! 
to theſe Role-wood. Saffatras. Roots of Orvice, Florew- 
tine of each fix Drams, of Benzcin, Storax, Calamita, halfh 
an Ounce of cach,ans ſo make it unto an, Oyntment. R 

42. To make Owl f ſweet Almonds, 

Take dryed fweet Almon:s as many as you pleaſe 
beat them imall, and put them in a hempen cloth, 
withont fre by d<grees preſs ont the Oy1 

473+ An Excellent IWter ara Me fits of the M&ber, 

Take Briony-roots, Elder berries ripe, dreſt at- a 
cerule heat in a Furnace, and cleans'd from theuw Ralks) 
ot each za Onaces ; leaves of Mogworr, Bitany , 
therfew, Nep, Baſik, Pennv-royal, RuegSabine, 2 


- 


: 


ges, the out-fide dry'd, an Ounce and a halt Mirrly 
Caltoreum, of each 3 drams, Saffron t dram, pou 
them and ſi&p them 8 days In 2 quarts of the Spirit 
 froberg : then train them throng a very quick Haur 
ner, keep the Liquor 1n a glats very well topt. - Þ 


, 


44. To make "ref of Warmmoed, 
Take Roman Wormwood, or Pontick Wor 


As Gram 


12- Preſerving, Conſerving, 
Grams, old White-wine and juice of Quinces of each z 
pune and a half, brnife them in an earthen Veſſel 24 

ours, then boyl them till halt be Waſted, ſtrain it, and 


Put to the ſtraining rwo pount$ of Sugar, and boyl it 
a Syrup. 


45. To make Conſerveef Quincer 
© Take 3 quarts of the juice of Quinces Charified, boyl 
| It until rwo parts be waſted; then put to 1t z pounds of 
| white Sugar, then boyl them to the thickneſs ofHoney. 
46. To make Syrup of Poppues, 
Take the heads and ſeeds of white Popy and of black, 
each 5o drams, Venus hair, 15, Licorice 5 drams, 
Tnjubes 30 drams, Lettice ſeed 40 drams, add of the 
Faceds of Mallows and Qninces tied up in a fine rag, of 
each 1.dram and a halt ; boylthem mn 8 pints of Water, 
untal halt be waſted, ſtrain it, and to 3 pound of Lt- 
r pit thereto Perides and Sagar, of cach x Pound ; 
dvyl them. to a Syrup. 
G 47. To make Honey of Roſes. 
EF. Take of white Honey deſpumed, freſh juice. of red 
© Roſes one pennd, pnt them into a Skillet, and when 
begin to book thow into them freſh red Roſe- 
Raves picked, 4 pounds, and boyl themrill the juice 
& walted ; always ſtirring it, then ſtrain and put it 
=p 1n an carthen Por. 
k 48, 79 make Syrup of Lemons, 
8 Take of the juice of Lemons purified by going thro” 
Wwookn ſtrainer, with cruſhing, 3 quarts and a half, 
dd of white Sngar 5 pound, boy! them with a foft 
Wire tt a Syrup. 
49. To make Spirit of Wine, 
Toke of good Claret, or White-wine, or Sack enongh 
S411! the Veſſel wherein you make your dithillation 
WB 2 3d part, then put on. the Head furniſhed with 
{ or Pipe, and fo make your diſtillation firſt in 
Shes, Cxawing abont a 3d part from the whole as for 
Sample. 6 or 8 .pints, ont of Twenty-four, then 
Ml at again vy B. M. drawing another 3d"part which 
Sz. puns, {0 that. the oftener yoda it, the Jeſs 
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and Cantying. x3 
Liqnonr yon have, but the more ſtrong, ſome do rec- 
rife 1t 7 rimes. 

ſo. Tv make Syrup of Maiden-hair. 

Take of the herb Maiden-Hair freſh gathered and 
eut a little 5 Onnces, of roots of Liquorith ſcraped + 
Ounces, ſteep them 24 hours 1n a ſuſkcient quantity of 
hot water, then boyl them according to Art. Add , 
zound of Sugar to 5 pines of the clarified Liquor and 
Loy! them to a Syriip. 

£1. To make Syrup of Licoriſh, 

Take of the roots of Licoriſh ſcraped 2: Onnces, of 
Colts foot 4 handfuls, of Maiden-hair r Onnce of Hyſap 
half an Ounce, infuſe them z5 hours in a ſufkcient 
quantity of Water, boyl them tri! one halt be waſted 
ad] to the ſtrained Lignor a pound of the beſt clarihed 
Honey, and-as much white Sngar,boyl them toa Syrup. 

(2. T0 make Ain? W1lham's pevfaane; | 

Take 6 ſpoonfuls of Roſe-water, and as mnch Ame | 
ber-greaſe as wergherh two Barley Corrs, ant as much 
Civert, with as miich Sugar as weigheth z pence, beaten 
1n fine pouder, all theſe boyled together in a perfi- 
ming Pan, 15 arr excellent perfume. 

ſ3, The Lave Queens Perfume, 

Take 4 Spoonfuls of Spike-water, and 4 fpoonfals of 
Damask-water, 30 Cloves, and 8 Bay-leaves ſhred, as 
mach Sugar as weigheth two-pence, all theſe boyled 


"make a good Pertune. 


54. King Edw ards Perfume to makt your bouſe 
ſmell like Roſemary, k 

Take 3 ſpoontuls of perfect Rotemary, and as mnctt | 
Sngar as halt a Walnut beaten in ſmall pouder, all 
theſe boyling together in a perfuming Pan upon hot 
Embers, with a tew Coals. : 

55. Tos make Conſerve of Roſtmary, 

Take your Flowers of Roſemary, which you mayf 
zather either in March or Sep. when you have beaters 
them to PaPs take three times their weight in Sugar 
Pound t akogether- and ſet rhem wn the Sun, W | 
0 ule ghee. = IE 
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| \9. To make Quiddany of Cherries. 


14 Preſerving Conſerving , 
56, Tomake $ Cowſli 

Take the diſtilled water od, 4 
to your flowers of Cowſlips clean ich 
knobs in the bottom cut off, and bo 1] them up inty 
Syrup, take it in Almond Milk, or fome other warm 
thing z 1t 15 good againſt the Palſie and Frenkie, and to 
procure Sleep for Sick. 

$7. To make Murmal ade of Lemons and Oranges, 

Yon may boyl 8 or 9 of either, with z or 4 Pippins, 
draw them throngh a ſtrainer ; then take the weight of 
the pnlp altogether in Sugar, and boyl it as Marmalade 
of Qiinces, and box it np. 

(8. To make Angelica Witter, 


and the green 


| Takea handful of Cardus Benedictrs, and dry it, and 


'E Ounces of Angelica-roots, : dram of Myrrh, halt all 


| each, t Dram a!1d a half of Saffron, of Carldamors, 


Ounce of Nntmegs, Cinamon and G1nger, 4 Ounces of 


| Cnhebs, Galingal and Pepper, of each a quarter of an 
Ounce, z Drams of Mace, i dram of Grains, of Lignum 
| Aloes, Spiknard, Zwnixs Odoratuer, Of each a dram ; Sage, 
' Borage, los, Violets, and Rotemary flowers, of each 
half a handful, bruiſe and ſNeep them ina pottle of 
Sack 12 hours, and dithl it as the reſt. 
Whenyour Cherries are fully ripe, and re! to the 
Hone, pull out the ſtones, and boyl them till they be 
broken, then {train them, take the Liquour and boyl 
it over again, and putas mich Sugar to it as you think 
zonvement, and when it 15 boyled, that you think its 
ck enough, put it 11 Boxes. 
$0. Ts dry Cherries. 
Take 6 pound of Cherries and fone them, then take 
pound of Siigar and wet it with the juice of the 
therries, boyl ita little, then put in your Cherries, and 
1 them all they aze clear, ſer them lye in the Syrup 
Week, then drain them from the Syrup, and lay them 
thin boards to dry in a Stove, turn them- twice a 
till they are dry,waſh-ot the clamunels with warm 
x, and dry them a liggie longer. 
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and Candying. ry 
61. To make brown Metheg/in, ; 
Take ſtrong Ale-wort, put as much Honey to It as 


will make it ftrong enough to bear an Egg, boyl them 
well together, ſer it a cooling, when it 15 almoſt cold 
put in ſome Ale-yezſt, then put it 1n a ſtrong Veſſel 
when it hath done working, put a bag of Spaces into 
the Veſſel, and Lemon-peel, top it up cloſe, in a tew 
days it will be fit rodrink 


62. Tv Candy Oranges or Lemons after preſery'd, 

Take them out of the Syrup, drain them well, then 
boyl ſome Sugar to a candy herghth, and lay yourPeels 
in the bottom of a fieve, pour your hot Sugar Over 
them, then drv them in a Stove, or warm Oven. 

63. To: preſerve Oranges after the Portugal Faſhion, 

Open your Oranges at the end, take out all the meat 
then boyl them in ſeveral waters, till a ſtraw may go 
through them, then rake ' their weight and half in fine 
Sugar, and pnt to every pound of Sugar a pint of wa» 
ter, boyl it and cum 1t, put 1n your Oranges and boyl 
them a- little more, then take them-np, and fill them 
with preſerved Pippins, and it you will have thens 
Jelly, make a new Syrnp with-the water wherein flic- 
ed Pippirs have been boyled, and ſome Sugar, ad that 
will be a {hf Jelly. . 

64. TÞ make good Uquebagh. 

Take 2 Gallions of Aquavitz, 4 Ounces of the beſf 


YL fo. Liquorice bruiſed, 4 Onnces of Anniſeeds bruiſed, pur 


them into aGlaſs, or ſtone Veſlel, andcoverthem , 
and ſo let them ſtanda week, then draw ot the 
with Moloſſo's, and keep it 1n another Veliel, and pas 
in ſome Dates, Raiſons ſton'd ; keep it cloſe from 
Ar. 5 
6&5, To make hralian Bizher, l 

Take ſerced Sugar, and a- hetle of the whate'oF ans. | 
Egg, with tome Ambergreaſe and beat their ally 
0 a paſte inan Alabaſter Morter, it into 2 little 
Anniſced. finely duſted, then make it up 10 Love$zand 
cut them / abour hke 4 ) 
OYEn as hot as fox. Mancher, and when-they. ae rilc 


x6 


Preſerving Conſerving, 
fl ſore what high upon the Plates, take them forth ang bovled 
| Temove them not off till cold, for they will be apt to ſand Gi! 
break. 
b Take half 66. To make French Biker, Tak 
} axe Half a peck of flower, with 4 Eggs, half a ping ©, 
f of Ale-yeaſt, one Ounce and half of year a Veth &coar 
ſweet ream, and a little cold Water, make all into a | WM" 
* Loaf; and faſhion it ſomething long, then cut 1t into ? and be 
thick ſlices like Toafts, after it hath ittood z days ſo, rub | the" \ 
them over with powdred Sugar, and lay them in a | Qua" 
warm Sun, and (© dry them, and Sagar them as you dry ! 3 TP 
3 or 4 times, then put them into Boxes for uſe, v5 th 
; 67, To make Sugar Plates. 
Take ſerced Sngar, and make itup ina paſte with | 07 
Gum-Dragon ſteeped 1n Roſe-water, and when you 


i md 


4 


have brought it into a perfect Paſte, rowl it as thin as Ta 
ere you can, and then print it 11 moulds of what fa- 72 take 
# ſhiow-you pleaſe, tet themdry, fine, 
ſ 68. To mate Tomander. tall 2 


17 


| Take halfan Ounce of Benjamin, and a5 much Storax $p0C 
} and Labdanum, with 6 grains of Mnsk, and as much - ba 
q Caver, and 2 grains of Ambergreeſe, and one dram of I 


g Sweet Balſam, then-ronl it up 1n Beads as big or as little whe 
as you pleaſe, and whilſt hot, make holes un them for a 
your ute, 1 

69. To make Conſer ve of Damſons, _ 


” Take ripe Damſons and pur them into ſcalding Wa- »@ 
iter, and halfan Hour after ſet them over the-hre till 


ney break, then Nirain them through a Culender and do 
fx them. gool, then ſtrain- them-through a piece of the 


was from their ſtones and <1, then ict them over th 
ne fire again, with a good quantity of red Wine, ſo ; 
oylit, ſtirringit till ir _ and when it 15 Even ay 

xd enough, put in a vement proportion of Sn-- - _ 
r, tir 3t well together, and pur ieinto yourGallypon of 

70. To Bake Oranges, 

= Peel the Bark off, and boy! them m Roſe-water and 
ar till they are reader, make your Pye, and 
; ——_ - whole 2m "10g quo wear? 
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th ang bovled in into the Pye, ſeaſon it with Srgar, Cinamon 


apt to 


4 pint es, 

little £coar , 
into » | White-wine, and a pint and a half of mnnin 
t inn" q and being qo ph peel of the white skin © them and 


), mb 
In 2 
1dry 


we, 


vith 
you 
n a3 


ta- 2 


, or more, then put them up anc 


and Ginger. 


71. To preſerve Peaches, 
Take a pound of your faireſt and beſt colouredPeach- 
and with a wet linnen cloth wipe off the white 
of them, then parboyl them in halt-a pint of 
arer 


then weigh them ; take to your pound of Peaches x 
quarters of a pound of refined Sugar, and diſfolve It 1n 


| a quarter of a pint of white-wine, and boyl it almoſt 


5 the heighth of a Syrnp, then pat in your Peaches 
and let them boyl in the Syrup a quarter of an hour 
lp them all the Year, 

72. 10 preſerve Gooſberries, 

Take Gooſe-bezries, or Grapes, or Barberries, and 
take ſomewat more than their weight 1n Sugar beaten 
fine, lay one laying of Fruits, and another of Sugar, 
till all are laid in your preſerving Pan, then take 6 
{poontuls of fair Water, and boy] your Fruits therein 
as faſt as yon can, untill they be very clear, thentake 
them up, and boy] the Syrup by it ſelf, till it be thick; 
when they are cold put them into Gally-pots. 

73. To preſerve Angelica Roots, 

Waſh the Roors, lice them very thin, and lay them 
m Water 3 or 4 days, change the -Water every day, 
then put the Roors into a pot of Water and ſet them” 
in the embers all night, in the morning put away the 
Water, then take a pound of Roots, 4 pints of Water, 
and 2 ponnd of Sugar, let it boyl, and Scum 1t- clean, 
then put in the Roots, which will be boyled before 
the Syrup, then take them up and boyl the Syrup 
ter, they will ask a whole days work very ſoftly, at St. 
Andrew's time 15 the beſt time to do theminallthe Year, 

74. To make Syrup of Quinces, 
Take of the juice of Quinces, Clarified 3 quarts boy] 
it over a gentle fire till half of 1t be contamed, ſcum 
It, and add to it three pints of red Wine, with four 
pound of white Sugar ; boyl it to a Syrup, and Per- 


= 
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ving, Conſerving, 


fume it with a dram of Cinamon, Cloves, and Ginger 
of each z Scrupels. | 
| 75, To make Walnut Water. 
| Take of green Walnut a poand and a half, Garden 
Radiſh-roots 1 md, green Afarabacca Ounces, 
£3 Radiſh-ſceds 4 Ounces, bruiſe them and ite-p them in 
” 3 pintzof White-wine Vinegar for 3 days, then dittil 
them in a leaden Still till dry. 

76, To make Treacte-w ater, 

Take of the juice of green Walnuts 4 ponnd, juice 
of Rue 3 younh, juice of Carduus, Marigolds and Balm, 
of each 2 pound, green Petafits Roots x pound and half, 
Roots of Burrs 1 pound, Angelica and Maſterwort of 
each half a pound, Leaves of Scordium 4 handfuls, old 
Venice-treacle and Mcthridate, of cach 8 Onnces, 
Canary 6 Quarts, Vinegar 3 qnarts, jmce of Lemons 
x quart, digeſt them 2 days, cither 1n Horſe-dung, or 
Bath, the Veſſel being cloſe ſhit, then diſh] ther: 1 
Sand, in which you may make a Theriacal extraction. 

77. To make Syrup of Cnamen, 

Take of Cinamon groſly bruiſed 4 Onnces,Nteep it in 
Whie-wine, and ſmall Cinamon-water, of each half 
a pound, 3 days in a glaſs by a gentle fire, ſtrain it, and 
with a pound and a half of Sugar, boyl it to a Syrup. 
This Syrup refreſhes the vital Spirits, and cheriſheth 

Heart and Stomach, helps digeſtion, and cheriſheth 

whole Body excecdingly, 

78. To make Syrw of Citron-Pee ls, 
Take of freſh yellow Citron Peels, 5 Ounces, the 


2drams, ſpring water 2 quarts, them all night, 
boyl them till half be conſum'd, take | 
rain it, and with z pound and a half of the whit 
Sugar boyl it into a Syrnp ; let half of it be withour 
Musk, but Perfume the other half with 3 grains of 
Musk tied up in a Bag, 

79. To make Syrup of Har tſhorn, 

Fake of Harts-horn, 3 als, Polypodium of the 
the roots of both ſorts of Buglob , barks of the 
TOOts 
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| 


herrics of Cherms, or the juice of "them _ over | 
| 

off the Scum, - 
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d Ginger reots of Capers and Tamaris ofeach z Ounces, Ho 
Dodder, Marden-hair, Balm, of each z handfuls, boy 
4 them in 5 quarts of ſpring-water till it comes to four, 
'alden | ftrain it, and with 4 pound of Sugar make it into Sy- 


rays rup, according to Art. 
em mn 80, An everlaſting Oy Perfume, for Gloves. X 
n duty Take Benjamin two Ounces, Storax and Calamnt 


each an Ounce, the » firſt muſt be finely beaten by 
wa themſelves : then take a pound of ſweet Almonds and 
1 | mixit with the Storax and Benjamin upon 4 Marble 
um, | fone, then put it into an earthen pot with more Oyl, 
then put im your Cloves poudered, ſo let it ſtand cloſe ,| 
- of covered, and when yon will perfume a pair of Gloves, 
5, Old rakea little fair Water ina ſpoonand wipe yourGloves | 
"ces, fine with ity take another ſpoon, and dip 1t 1n your 
——_— Oyl, and rub it on your Gloves, and let them dry. | 
"ſ_ $1. An excellent water for 4 Conſumprion, 
-xbag Take 3 pants of Milk, and one pint. of red Wine, 2 
©10n, yolks of Eggs, beat them very well together, then a 
WJ {o much whate-breadas will drink uv the Wane, Put 
Fi un to it ſome Cowflip Flowers and diſtill them. . Take a ] 
all @ {poonful of this aoraieg and Evening, in Chicken or 
Mutton Broth, and for a Month it will cure any 


up. Conſumption. 

erh $2, To make Barkey Water, ( 

_ Take a penny-worth of Barley, a penny-worth of 
Raiſins of the Sun, a ap-wank of Soniſeds an half 


penny-worth of Licoriſh, about 2 roms of water,boil : 


_ all rogether till half be conſnined, ſtrain it, when | 
1 i is cold. drigk it, your Licoriſh malt be iced into | 


[ 
7 
Pareces. | 
© | St. Dr. Deodate's Drink for the Scurvey. 
f 4 Take Roman Wormwood, rLrian ym Yeups! 
vey-graſs, Brook-hang,, Water-creeies, Watertriton., 
B cch x hand, Dyer &p | 
| , Bugloſs, Sorrel, Vervain, or | 
| half ahh 1 | ine Roox one Ounce, Rattus | 
| of the Sun z Ounces, th Oranges and Lemans, of | 
glaſs with (6, muc* 


- 


of 
each 14, inſuſe theſe in a double 


* 20 Preſerunig, Conſervirg, 
White-wine as will make a pint and a half of liquor 
When done. 
| 84. A Conſerve to ſtrengthen the Back, 
T7 Take Eringo roots, and conſerve them as you do 
& Damask white and red Roſes, in every reſpect the pith 
&# being tiken ont ; ' one ponnd and 2 half "tf Sugar 18 
enough for every ound of Roors, with x pmmnts of 
© Water, ſtew them cloſely at firſt as yon do your 
oſes ; if you add ro then 5 or 6 grairis of Amber- 
__ beaten to fine peuder it will be much more 
tal, 
85. An excellent Aqna Compoſita for a Suvrfeit. 
. Take a handfnl of Roſemary, a root of Ennlacam- 
ane, a handful of Hyſop, half a handful of Tyme, 6 
nls of Sage, as much Mint, and as much Penny- 
&: rOyal, half a handful of Hore-honnd, z Ovnces of Lt- 
quoriſth well braiſed, and as much Anniſceds, take two 
| rom of the beſt ſtrong Ale, and all the herbs 2fore- 
| aid, and wring them aſunder, and put them into an 

* earthen pot well covered, and let them ſtand aday and 
| a night ; from thence pnt it into a braſs por, and ſet it 
} on a fire, and let it Nand till it boyl, then take it from 
| the fire, and ſet your Limbeck on the pot, and ſtop it 
| cloſe with paſte that there come no air out of it, and 

ill it ont with a ſoft fire, add to it a little Red 
« Fennel, 

86, To make Balmowater., 

_ Take 4 gallons of ſtrong ſtale Ale + half a ponnd of 
Eiquoriſh, z pound of Balm, two Ounces of Figs, half 
a pound of Annaſeeds, One Ounce of Nutmegs, ſhred: 
the Balm and figgs very ſmall, and let them ſtand ſteep- 
ping 4 and 20 honrs, and then per iu a {dl as you 

Aquavitz.. - 
87. To pickle Broom-buds, 
Take Brogm-buds, put ther into linen bags, and 
themclofe, then make ſome brine with vvarer and 
t, and boyl it a little, let it be cold, then pnt ſome 
wine in a deep carthen pot; and put the bags int, and 
thy ſome vycight on; let 13 lie-rill 3x look black; boyP 
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them, and put them in Vinegar a Week or 2, and they 
will be ht to cat. 
$9. To make good Racberry-wine, 

Take a. Gallon of Sack, in which let 2 Gallons of 
Raiberrics ſtand ſteeping the ſpace of 24 hours, then 
ſtrain them, Md put to rhe Liquor 3 pound of Raiſons 
of the Sunloned, let them ſtand together 4 or 5 days, 
being ſometime {tirred. together, then pour off the 
cleareſt and put it up in Bottles and ſet it in a cold 
place, if it be not ſweet enough you may put Sugar 
tO It, 

$9. To make extgllent Hipprocas in a infant, 

Take of Cinamon +- -Quyces, .Nutmegs, Ginger, of {1 
each half an Ounce, Cloves z Drams, bruiſe theſe ſmall, 
then mix them with 2s much Spmit of Wine, as wall 
make them into a paſte, let them ſtand covered in glaſs 
the ſpace of 5 days in a cc.1d place, then preſs out the 
Liquor and put it ina glaſs. A few drops of this Li 
quor put into any Wine giveth 1t a gallant reliſh and, 
Odour, and maketh it as good as any Hippocras whats ' 
ſoever in an inſtant. 

90, To make Artifcal Malmſey, 

Take 2 Gallons of Engliſh Honey, pur into it eight 
Gallons of the beſt Spring water, ict theſe in a Veſſel | 
over a gentle fire, win they have boyd gently an 
hour = them off, and when they be cold put them 
into a {mall Rarrel or Runlet, hanging in the Veſſel a 
bag of Epices, and ſet it in the Cellar, and in half a 
year you may drink of it. 

91. To make Artificial Caret-wine, 

Take 6 Gallions of water, r Gallions of the beſt 
Cyder, pur thereto 8 pound of the belt Malaga raiſing 
bruiſed 1n a Morter, let them ſtand cloſe covered in a 
warm place the ſpace of a Fortnight, every two days 
ſirrmng mem vv ef] together, Then preſs out the Raiſ- 
ins, and put the Liquor into the faid Veſle} again, to 
which add a quart of the juice of Rasberries, and a 
pint ot the jnice of black Cherries ; cover this Liquor 
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wath bread (ſpread thick 


22 Preſerving, Conſerving, 
Muſtard, the Muſtard-ſeed being downward, and (o ler 
w work by the fire fide z or 4 days, then turn it up Tak 


and let it ſtand a Week, and then bottle it up, and it | of exc) 
will taſte very pleaſant, far bettor than our Ounce 
Claret. — © Ounce 
92. Ts make Spirit of". . | Fi a 

Take Amber-greeſe » drams, of Mix a dram, cnt | 1517 the 


them (ſmall, and put them into a pint of Wine, cloſe | ;r is di 
up the Glaſs Hermetically, and digeſt them in a-very | (olis © 
gentle heat till you perceive they are diſſolved, then 


you may ule it ; 2 or z drops or more 1f you pleaſe of Tak 
this (park gue into'a' pint of Wine, gives it a rich | 44 th 
Odour, or it you put 2 ors _ round the brims of } , grail 
the Glaſs it will do as well, half a ſpoonful of it ſelf | Morte 
or mixt with ſpecifical liquor is a rich Cordial. thin a 
93. An Excellent ſweet water... - them 

Take a quart of P_— water, as much Roſe , 

water, 4 Ounces of Musk, Willow feeds groſly bruiſed, Le 


or Renjamin 2 Ounces, of Storax an Ounce, or Labda- 

firm 6 drams, of Lavender fowers 2 Pugils, of ſweer _— 
Marjoram as mnch,'of Clams Aromaticus a dram, diſtill and h 
all theſe in a Glaſs Still in Ba/neo, the Veſſel being very | yyood 
well cloſed that no vapour breathe forth ; Note that off, an 
you may make a ſweet water in an inſtant, by putting | thorg 
in a few drops 6f ſome diſtilled Oyls together into 
ſome Roſe-water, and brew them all together. | Ta! 


94. Dr. Iwrge's ___ water, | ter 2 

Take ; pints of Mnſec and boyl in it Sage and Coder 
Rue, of each a handful. till a pint be waſted, ſtrain it, & yyſen 
and. ſet it over the fire again, put thereto a dram of long, F ana 


Pepper: Gi and Nutmeg, of each halt an Ounce, Pan ; 
beingafl brofed together into ſome Roſe-water, and Fire 4 
brew 


them all together. : L Ginge 
95. To make nas of Hyſ«p. 
Take of Hyſop,: handful, of Figs, Raiſins, Dates, of } 15444 
each an Ounce, boy! theſe in 3 pints of water to a 
quart, then ſtran and clarifie it with the whates of a Ta 
25 and 2 pound of Sngar, and fo boyl them to aSy+ {| ware, 


— i =- " 19 


” Ounce, Galingal a quarter 


| 
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96, To make Roſa-Sols, 

Take Liquoriſh 8 Ounces, Anniſeeds and Carraway 

of each an Ounce ; Raiſins ſton'd and ns of _ 3 

Nutmegs, Gng Mace, © an 

"fan Onnce, Cubebs r dra 
Figs z Ounces, Sugar 4 Ounces ; bruiſe theſe and JC 
ill them with a Gallon of Aquavitz as the reſt, when 
it 1s diſtilled, yon muſt colour it with the Herb Roſa- 
ſolis or Alkanet Root. 
97. To make Muſcad ine Comfits, 

Take half a pound of Musk, Sugar beaten and ſear- 
ced, then take Gumdragant ſt in Roſe-water and 
2 grains of Musk, and fo beat them in an Alabaſter 
Morter till it come to a perfect Paſte, then roul it very 
thin and cut it in ſmall diamond pieces, and the n bake 


- them, and ſo keep them all the year. 


yu 


i 


water, boyl 
Shaw 5 | 


98. To make Conſerve of Burrage flowers, 

Let your flowers be well coloured, and pick the 
blacks from them, then vveigh them, and to every 
Ounce of flovvers you muſt take 3 Onnces of Sugar, 
and beat them together in « ſtone Motter vvith a 
vvooden Peſtle rill they be very fine, then take them 
off, and put the Conſerve into a Pipkin, and heat it 
thorovv Hot, put them up, and keepthem a year. 

99. To Candy Ginger. 

Take fair large Ginger and pare it, and lay it in vva- 
ter a day and a night ; then take double and refined 
Sugar, and boyl it to the height” of Sugar again, and 
vvhen your ſngar begins to be cold, take your Ginger 
and ſhr it wel aborx vvhile your ſugar 15 hard ro 
Pan ; then take it out piece by peace and ky it by the 


Fire 4 hours, then take a pot and warm it, andputthe 
Ginger 1m 1t, tye it yp cloſe, and ey ing 
ſir1r about thronghly and it will be in 


a little rime. 
too, To wake Manns Chriſt. 
Take ae gouks of refined Sugar, and ſome Roſe- 


together till-ir come to Sugar, the; 


: 
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Gold and mingle with it, then caſt it into round Gob- 
bers, and 1o keep them, 

Io1, To make Conſerve of Proants, 

Take the beſt Pruants, put them into ſcalding Wa- 
ter, ler 'thein ſtand a while, then boyl them over the 
Fire till they break, then ſtrain outthe water through 
a Cullender, and let them ſtand therein to cool, 
train the Pruats through the Cullender, taking away 
the ſtones and skins, thea ſet the pulp over the fire a- 
pain, and put thereto a good quantity of red Wine, and 

yl them to a thicknef ſtill ftirring them up and 
down, when they are almo enough, put 1na ſufficient 
quantity, of Sugar, ſtir all well together, and then put 
ut up 1n your Gally-pors. 

loz. To make COryſtial Felly. 

Take a Knnckle of Veal, and 4 Calves-fect, put them 
on the fire with a gallon of fair Water, and when the 

ſh 15 boyled tender take them out, then let the liquor 
alone till tbe cold, then take away the top and bot- 
tom of the Liquor, and put the reſt into a clean Pipkin, 
OK it into One pound of refined Sugar, with 4 or 
5 drops of Oyl of Cinamon and Nutmegs, and a grain 
of Musk, ahd (© Iet it boyl a quarter® of an hour Lea- 
ſurely on the fire, then let it run thro”. a Jelly bag intg 
a Baton, with the whites of 2 Egs beaten, when it 3s 


cold cut it into lumps,with a ſpoon, and ſo ſerve z or | 


4 lumps upon a Plate. 
'  tof, To make Filly of Strawberries, Mulberrics, &c. 


Take your Berries and grindthem in a ſtone Morter , 


with 4 Ounces of Sugar, and a quarter of a pint of fair 
Water, an as much Roſe-water, boyl it in a Skillet 
Wirh a little Ifing-glafs, and (o let it run through a fine 
cloth into your Boxes. 
I04. To Candy Roſemary-flowers, 

Pick your flowers very clean,and put to everyOunge 
of Flowers z Ounces of h 
Sagar-candy, and diffolve them in Roſemary flowet 
water , und boy! them till they come to a ſugar again 


"2 F#® . ALLLL . 
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flowers, and ſtir them together till they be enongh, 
then take them out , and put them 1n your Boxes, ard 
keep them in a ſtove tor uſe, 

roy. T9 Candy Burge MM aweys, 

Pick the Rowersclean and wergh them, and do in 
every reſpect as you did yonr Roſemary -Howers, only 
when they be Candyeg, you milt fer them 1n a Still, 
and (© keep them in a theet of white Paj er, pntriins 
every day a Chafing-dith of Coals into your Still, and 
it wall be excellently Candvyed, in a {mall tune. 

106, Ts make Bizhet Cakes. 

Take a peck ot Flower, 4 Ounces « f Conanderſced 

t Onnce of Anmlſced ; then take 3 Eves. 3 Spoonfi! 


—v . 
' 


of Ale Yeaſt; and as much warm Water. 2s will make 
It && thick as. paſte for Mannchets, make it 1nto a lot 
Ronl, and bake 1t 1n an Oven an honr, ant when it is a 
day old, pare it and flice t, fiigar it with fearced $1 
and put 1t again into the Gven, and when it 15 d1 
take xx ont, and new fngaz it again, and fo box it ard 
Kee} I. 
107. To make Paf# 
Take a poun | of retned Snezr, > 
and put into a ſtone Morter, with an Onnce of Gum 
dragant ſtceped in Roſe-watcr, ard 1t veu ice 


t-Royal. 


paite be roo Weak, put 1n more Svgzr, 1t too Drv, 
more Gum, with a drop or two of Oy! of Cinamon, 
beat 3t 1ntog perfect Paſte, and then mri Frint it 
m your Moulds, and when it 1s Dry, Gild x, and to 
keep them. 

108, T omate Abr þ Cates. 

Procure the faireſt Apricocks you can get, and let 
them be Parboyl'd very Tender. take the 1:me 
quantity of ſugar, wherect the pulp 1s, and | T: 
together very well, always keeping them ſtirring £) 
tear Of barning to 3 when the Lonom ottle Siler 
s Dry, they are enough, then put them 110 3:2 ig 
Cards fowed rend about, and Duſt them v th tne 
Sugar, and when they arc cold, flone them cn 1a 
them up with ſome more i the 1me Null, Lu ler them 
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ſtand 3 or 4 davs hefore yon remove them from the 


our the Cards and dnſt them with Sugar. 
109 To make Conſerves for Tarts all the year. 
Take Damſons or ripe Plums, and peel of their skins, 
and ſo put them in a Pot, to Pippins Pared, and cut 


a prece of Canvas, and ſeaſon them with Cinamon, 
S11gar, Ginger, and a little Poſe-water : Boyl it upon 
a Chating-difh of Coals, till it be as thick as a Conſerve, 
an1 then pur it into your Gally-pots, and it will keeps 
all the Year. 

110, To dry Pippins, 

Take the faireſt yellow Pippins, pare them, make x 
hole throngh every one, then barboy] them a little In 
fair water, then take them up, and put them into as 
much clarifhed Sngar as will cover them, let them boy! 
rently a httle while 1nthat YTuP, then take them ont 
and put them mnto an Earthen Platter, and caſt fine 
inzar upon them, and ſet them into the Oven half an 
honr, then take them out, and caſt ſome more lugar on 
them, (being turned) and fo three times, and they will 

be \\ ell arved. 
1114, To make Paſte of Gerua. 

Take 2 ponnds of the Pulp of Quinces, and as much 
of Peaches, ſtrain it, and dry it 1n a diſh upon a chaf- 
ing-difſh of Coals, then weigh it, and boyl it to the 


hrſt place ; when you begin to find them Candy, take | 


m pieces, and fo bake them, then ſtrain them through | 


| 


—— 


herghth of Manu Chriſti, and then put them together 
and fo faſhion it upon a Pye-plate, and dry it in gn 
Oven with a Chating-dith of Coals rill it be thorow 
dry , and you may ſpot them with Gold. 
112, To make Leach, 
Make your Jelly for your Leach with Calves-feet 
25 you d> your ordinary Jelly, but a httle itifter ; and 
when it is cold take off the top, and the bottom, and 
(ct it over the Fire with ſome Cinamon and Sugar, 
then take your Turnſole beirg well Heept In Sack 
and cruſh it, and firain it 3 n your Le:ch, boyl irlo 
t hack as you may thce it. 
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n the 13. 7 dry any hind of Fruits, after Preſery'd, 

Take Pippims, Pears or Plums, atter they are preſerv- 
ed, out of the Syrup, and waſh them in warm Water, 
and then firew them over with ſugar, finely Searced, 
«ins, | 25. yon do flower pon Fiſh, to Iry, and fet them into 
d cut P hroad earthen Pan, and lay them one by another ; 
rough | then ſet them into a Warm Oven, nntil they be dry, 
zmon, and turn them every day, nntz] they be quite dry ; 
and you may if you pleate, Candy them therewithal, 


1Þon | 
lerve, Call Il gar 3 Or 4 cumes as your) Nee. 
Keeps II4-. T's mate Qmiddaany f Quinces, 


Take the Kernels out of 7 or 8 great Qninces, and 
boyl them in a quart of Spring-water, ll it come toa 
ake 3 | pint, na rg i 2 QUArect of a pant ot Roſew arer, 

one pound of fine Sngar, and tet it boyl ill it come 
ax | 10 be of a deep Colour, then take a drop, and drop it 
\ boy} | to the bottom of a Saucer, and 1t ut ſtand, take it off, 
then let itrun through a Jelly-bag, into a Bafon, then 
fined {<t it'over a chating-duth ot Coals, to keep it Warm, 
then take a Spoon, and fill your Boxes & tull as yorr 


—_ | pleaſe ; hen they be cold. cover them, and if you 

? will] Pleaſe £0 print it. in Monlde wer your Moldowtth Roſe- 
water, and let it run 1n, and waen 1t 18 cold, turn 1t 
mto BOoxcs. : 

much 115, To m:be [weet Cakes without Sick of Sax, 


chaf. Take Pearſnips, and ſcrape them clean, fhce them 
Than, and dry them wcll, beat them ro Powder, mix- 


0 the . 
ether F 1s one third part thereot, with two thirds: of fine 
; W hcat-flower, make up your Paſte inte Cakes, and you 
a WAll find them very (weet and Delicate. 
OTOW 7 
TI6, 49 make Worm woo 14 'e. 

Take ſmall Rochel or Camahe-wine, put a few 
ſe | drops of the extracted Oyl oft Wormwood therein, 
, ard brew it together, out of one port into an ther, and 


and; you thall have a more w ho'etome winefor your Body 
, than that whach 1s Sold tor r1ght Wormwood-wiane, 
117. To make Sweet bars tyiye amony Linnen, 
Fill your bags only with Lignem and Khodem finely 
ten, and it w2ll gi7e an excc lert Scenng, 
L 3 i118. Is 


Preſerving, Conſerving, 
118 . To mate Spirit of Honey, 
Put one part of Honey t- five parts of Water, when 

the Water boyleth, Diflolve your Honey therem, 

Seam 1t, and having boyled an Honr or tw O, put it 

ito a Wooden Veſlel, and when it is blood-wa 

(et it onthe fire with Yeaſt, after the nſual ——— 
Reer and Ale, ton it ; and when 1t hath lain ſome | 
time, 1t wall yield a Spirit by Diſtillation, as Wine 


and Alc. 


119. Ta preſerve Artichoaks, 

Cnt off the ſtalks of your Artichoaks within two 
Inches ot the Choak, and make a ſtrong Decodction of 
the - reſt of the ſtalks, fhicing them into Thin ſmall 
pieces, and let the A'rtichoaks lye 3a this Decoction, 
and w hen you uſe them, you mnt! put them fiſt n 
Warm-water, and then in Cold, and ſo take away the 
buterneſs of them. 

I 20. To make Syrup for FF Cough of the Lungs, 

Take a Pottle of fair running Water in a new Tip- 
&i, and put to xt half an Ounce of Sydrack, half an 
Ounce of Maidery hair, and a good handful of Elecam- 
pane Roots fliced, boyl all rogerher, nnt1} half be boyl- 
ed away, even to Syrnp, then put into it the whites 
of Eggs, and let it boyl two or three Walms, and give 
the Patient aſpoontul Morning and Evening, 

121. To make Baubnry Cates, 

Take 4 pound of Currents, waſh and pick them 5. 

Clean, dry them wn a Cloth, then take three Eggs, and | 


Et. At 


put away one Yolk, and beat them, and ſtrain them | 


with Yealt, purting tharcro Coves, Ace, Cinamon, and 
Nutmers, then take a pint of Cream; and as much Mor- 
nangs AGi1k, and let it Warm, then take Flower, and | 
pnt zt in good {tore of cold Butter and Sngar, then 
put in your Eges, Yeaſt, and Meal, ahd work them 
alrogether an honr or more, theniavea prxce of the 
Paſte, and break the reit 1n preces, and work mm your 
Currants, then make your Cake what quantity you 
pleafe, and cover it very Thin with the Paſte wherein 
were no CGurranes, and fo bake it acccrding to the big: 
ax ls. 122.4} 


quart 
three 
amor 

Ma Ki 


T 
ſeed 


hne. 


put 
jet > 


E 
ſoft. 
ther 
ſear 
tOge 
19 C 
req 


1 
nPC 
a { 
(arr 
hea 
thc 


and Candying. 29 
122. Timake Gingerbread, 

Take 2 quart of Honey, and ſet it on the Coals and 
Refine it, thentake Ginger, Pepper, and Licorife, of 
each a Penny-worth, a quarter of a pound of Anni- 
ſceds, and a penny-worth Saunders ; beat theſe and 
Searce them, and pnt them into the Honey, add'a 
quarter of -a pint of Claret, or old Ate, then take 
three penny Manchets finely Grated, and ftrew it 
motel the reſt, and ſtir it till it come to a ſtiff Paſte, 
make them into Cakes, and dry them gently. 

21, 19 make Wormwood-W.ter, 

Take two Gallons of good Ale, a ponnd of Annt- 
ſeeds, halt a pound of Liquoriſe, and beat them v 
fine, then take z handtuls of the crops of Wounwced, 
put them into Ale, and let them ſtand all Night, and 
let them ſtand m a Limbeck with a moderate Fire. 

I 2. 4+ To make Paſte of Wnences, 

Firſt boyl your Quinces whole, and when they afe 
ſoft, pare them, and cnt the Quince from the Core, 
then take the fineſt Sugar you can get, tnely beatery.or 
ſearced, and pnt it in a httle Roſe-water, and'boy? 1t 
together till i be ſhift enongh ro Monld, and whert it 
1 cold; yon! and print it. A pound of Qninces wall 
require a pound of pugar, or thereabonts, 

125. To akhe thin Quince Cakes, 

Take your Qmice when boyled foft, and dry It 
upon a Pewter-plate, w ith a fott Hear, and flir ur with 
a flice till it be bard, then take ſearced ſngar to the 
ſame weight, and firow 1t npon the Qyimces as yon 
heat it in a Wodden or None Morter, and {o roul 
them thin and prirt them. 

126, To mate fine Cates. 

Takea Porttle of fine Flower, and a pound of Sugar, 
2 little Meal. and good flore of Water, to mingle rhe 
Flower 4nto a 1: Paſte, with a htle Salt, and © 
Knead it, and rool out the Cakes than, and bake them 
00 Paper. ; 


127, Tomake Suckers, ' 
Take Curds, andthe paring of Lemons, Ozanges, or 


l 
: 


. 
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Pome-Citrons, or any halt ripe green Fruit, boyl them 
till they be tender in ſweet Wort, then take 3 pound 
of Sagar, the whites of 4 Ezes, an a Gallon of water, 
heat the water and Eges together,and then put in your 
Sugar, and (cr it 6n a gentic Fire, and let it boyl 6 or y 
walms, then ſtrain 1t throngh a Cloth, and fet it on 
again, til it fall from the Spoon, and then pnrt 1t into | 
the Finds or Fruits. 
128. To make Leach Lombard. 

Take half a pound of blanched Almonds, 2 ounces | 
of Cinamon beaten, and Searced, haKf a pound of Sn- 
gar, beat'your Almonds, and firow on your Cinamon 
and Sugar, till 3x come to a Paſte, then roul it, and 
print K as atorciaid. 


129, To make rave Damazk water. 


Take a quart of Ma'mſey-Leaves, or Malmſey t | 


handful of Warjoram, as mnch Baſil, 4 handtnk- of 
Lavender, 1 handtn! of Bay-leaves, 4 handfnals of Da- 
math Roſe-Leaves, as many red Roſes, the Peels of 5 
Oanges, or elſe one handful of the tendef Leaves of 
Walntt-trees, half an Onnce of Benjamin, Calamus 
Arematicus as much, Camphire 4 drams, Cloves an 
onace, Bildanum halt an Ounce, then take a nottie 01 
ranning Water, and pnt in all theſe Spices braiſed, 
mto your watet and Malmſey together, m a Pot cloſe 
ſtopped, with a good handfnl oft Roſemary, and let 
them ſtantor the ſpace of 6 Days, then Dittillie with 


— 
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a ſoft Faire, and fer it in the Sunn 16 Days, with 4 
Grains of Mick bruiſed, this Quantity will make 3 
quarts of Water, 130. To make Waſh-hatls, 

Take Storax of both kinds, Benjamin, Cal amus, Aroms- 
ricws, Lapdanomn, of cach al 1Ke, bray them to pouder, 
wath C and Orris, beat them all with a ſuſkcient 

aity of Soap, till it be ſHfF, then work them like 
Paſte, and make round balls thereof. 
131. To make a Much Ball, 

Take Nutmegs, Mace, Cloves, Saffron, and Cinamon, 
of each the werght of Two-pence, and beat it to fine 
Fouder, add as much Maſtick, of Szorax the weight of 
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it divers times. then Diftill xt with a Limbeck, and 


# , Wy " 


©1X-Ppence, of Lapdanum the weight of Ten-pence, of 

Ambergreeſe the weight of Six-pence, and of Hwk 4 

Grains, diffolve and work all thefe in hard ſweet S0ap, 

till it come to a ſtiff Paſte, and then make balls thereot 
132, To mate Imper: al Water. 

Take a Gallon of G«ſcoizn Wine, Ginger, Galineal, 
Nutmegs, Grains, Cloves, Anmiceds, Fennel-iceds, 
Caraway-ſecds, of cach one Dram ; S. ge, Mint, red 
Roſes, Time, Pclhtory, Roſemrrv, Wild Thyme, 
Camomile, and Lavender. of each a handful, then beat 
the Spices ſmall, and the Herbs alſo, and pt aitwge 
ther 1n the Wine, and let it Hand fo 1z H ſhrine 
ſave the firſt Water, for it is beſt .- Ot a Gallon ot 
Wine, yon mnlt not tuke above a quart Ot Warez. 
Thiswarer Co mforteth the vital Spirits. and Help eth 
the Inward Diſeaſes, that come of Cold. as the Palke, 
and Contraction of Sinews, it alſo Killeth Worms,an 
Comforts the Stomach, it Cureth the Cold Dropte, 
helpeth the Stone, and Ninking Breath, and maketh 
one (cem Young, 

122. To mate Feruice, 

Gather your Crabs, as ſoon as the Kernels turn Blacks 
and lay them 2 whale 15: a Heap, to Swear, then Pics 
them trom the Sto[hs, Blacks ard Rotteneſt, then Cruih 
and beat them all to preces 1n- a Tub, then make 2 
Bag of Courſe Hair-cioth, as big 2s yonr Preſs, and 
Preſs it as long as any Morſture will drop out, having 
a clean Veſſel underneath, to recerve the Liquor, then 
Tun it np 1n ſweet Hogs-heads, and to every Hogs» 
head, put 6 Handtnls of Damask Rcete-leaves, then 
bringit up, and ſpend it as yon have occaſior 

134. To make dry Swrar Leath. 

Blanch your Almonds, and beat them with a Letle 
Roſe-water, arv-the white of an Egg, andthen beat it 
with a good quantity of Sngar, and work 1t as" yoru 
would work a piece of Paſte, then Roul it, and Printir. 
only be fare to ſtrew Sugar inthe Print, tor terr of 
Cleaving to. 4 :1 
Los B ITS. 
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reſjermeng Conſerving, 
I 35. To make fone Fumbals, 
Bea? a- pound of Sngar fine, then take the ſame | fmall, 
gnaniity ot kne wheat Flower,and Mix them together; | the let 
men take 2 Whites, and-1 Yolk of an Egg, halfa } beom 
Fqnarter of a pound of Blanched Almon&$, then beat | 
them very fine all gether, with halt a pound of iweet 
Bitter, and a ſpoontul of Rote-warer, and ſo work it the P 


- 
Pa 
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with a little Cream, till it come to a fhiff Paſte, then wher 
Ont them torth as von pleaſe ; you may adi a few 

he dryed Anmiceds tmely Rub'd, and ftrewed into T; 

the Paſte; with Coriander-ſceds. Scab 

1:6, To make Sp rat of Refes. wor 

Bruiſe the Roſe in his own WTace, adding thereto, mer! 

neing Temperztely Warm, a Convenient Proportion ſmal 


ether of Yeatt, or Ferment. leave them a few davs | put 


to Ferment, til! they get a ſtrong and Heady ſmell, and 
near "like to Vinegar, then {ſtill them, and draw fo nin 
long as yon can .hnd any ſcent of the Roſe to'come, and 


F then dillil] it again, fo often till you have-phechaſed a 
$ perte:t Spirit of the Roſe. You mav” al/o Fermient 
the Juice of Roles only, and atter Dithll it. 

127. To m the Syrup of Elder, 

Fake Elder Bernes when they are Red, brmiſechem 
-n a ſtone Morter, ftrain the Jnice, and boyl it away to 
almolt halt; Scnm 1t very Clean, take it off the Fire; 
whilſt is Hor, | it 1n-Svugar to the Thickneſs of a 
Syrup, pat it no more on the Fire, when #15 Cold 
put it into Glaſſes, nat filling them to the Top, forms 
wall work like Beer. 

138, To make Or mes of Water , 


__—  _R_— 
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/ Take 2 quarts of the beſt aMſvage-Sack, and put in h 
as many of the Peels of Oranges as will g© in, Cux the h 
White clean off, ſeep them 2.4 Hows, x hen ſtill them a 
mra Glaſs-thll; and let the water run mto the Receiver, L 


pen fine ſugar Cardy. You may ſtil} it in anordungry ts. £ 
eull, 
139. To make « fordial of great virtue. 
+ Take a pant anda half of the _ - Ale, 25. may | 
gotten, 20 Jordan Almonds clean Wiped, but pew 


ſame 
ether, 
half a 
beat 
weer 
re it 
then 
tew 
no 


| ther Waſh'd nor Blaunch'd, w ith 2 Dates Minced very 


CRT BOTS 
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when Ge Roſes 


and Candying. 33 
ſmall, and Stamped ; then rake the P1th of Young Beet, 
the length of 12 Inches, lay it in Water, tillthe Blood 
be ont of it, then ſtrip the Skin off -1t, and ſhawp it 
with "the Almonds, and Dates, then Itra:nthem al:oge= 
ther into the-Aleboyl it till -3t be little Thack, give 
the party in the Morning 6 Spooutuls, and as! mug 
whetrhe goeth to Bed. M191 
140+ An excellont Surfeat Water, 15's 
Take Cellandine, Roſemary, Rue, Pellitory ot Spain; 
Scabious, Angelica, Punpernti, Worm-wood, Mng- 
wort, Bettony, Agrimony, Balm, Dragon, apd Tor- 
mentile, of each half a pound, ſhred them ſomewhar 
ſmall, and put them into a narrow Monthed Por, and 
put tothem five quarts of White-Wine, ſtop it clotes 
and let it ſtand 3 Days and Nights, Rirring it Mory 
ning and Evening, then take the Herbs fromthe Wane; 
and diſhl them 1n an ordinary Still, and whets you 
have diſhlled the Herbs, difhil the Wwe alſo, wherem 
is vertne for a weak Stomach. Take three or four 
{poontuls at any time. 
142, To make Syrup of Sugar-Candyed. 13 
Take Stgar-Candied, and put tanto a clear Bld- 
der andtie it, but ſo that it may have Pme Vent, then 
pit it into a baſon of Water, fo that the Watercont 
not over the top of the Bladder, ql cover ut with a 
Pewter Diſh, and let it ſtand I Neght, - and in the 
Morning take of ut with a Licortle-tick. L 
143. To make an Excellent Ger the Searvey.: - 
Take of the Juice of Garden &&urvey-grafs, Brook- 
lime. and W ater-crefles, of cach 6 Ounces, ant atfer it 
hath flood till it is clear, rake 16 Ornces of thechearelt 
and put to it: 4 Ounces of the Jurce of Oranges and 
Lemons, make it a clear Syrup, with ſo much hae 
Sugar, as will ſerve the trirn. 
when I44- 77 mate Srup of Roſes. 
your Liquor 1s ready to boy, pat 2s many 
Roſes as will be Kell O10; —_ i cloſc am 
are thacugaly White, then thrawm'ar 


4 Prejerving, Conſerving. 


yg for the ſpace ot one Night, then Scum it cle 


take off your Por; and put in the Whites, and! then 
ſer it on the Fire again ; and let-it Boyt a geod while, 
then let it ran throngh«a \Jelly-bag, till it will ſtand 
Niſl ypon your Nail. 
145. To make a comfort able Syrup, 
Take a handful of Agrimony, and boyl it ina pint 
of Water = half be oct take ont the A- 
imony, and. put ins a ul of \Currans, and 
bovl chem rill they/ are ready to break, then train 
thei, and make a Syrup of them, then (et it on a 
Chaſing-diſh of Coals, and add thereto a little white 
Saunders; and Drihk i hot or cold, 
146, To make Almond Candel, | 
- Take 3 pints of Ale, boyl it with Cloves and Mace 
- and ſlice Bread in it, then have ready beaten a pound 
of Almonds blanched. and ſtrain them out with a pint 
of White-wine,; and Thack the Ale with it ; ſweeten 
«if you- pleaſe, but befure ſcum the Ale when it 


? 149. To Candy Cherries, 
nr Chernes before they be full Ripe, take 
ont the Stones, put Clanticd Sngar boyled to a hexght 
and thes' pour it on them. 

LT 148. Th mabe Roſe-water, 
Take # pint:of Endive-water, z Onnces of Saffron 
beaten, then ſteep it therein all Night, the next 
| ung ox rand train ont the Satron, then with Sugar 
boyl it np to a Syrup. 
149, To make Syrap of Sefren | 
Stamp the Leaves, and firſt diftill the Jnice, being 
out, aſer Gif the Leaves, and fo you 
may diſpatch more with one Still, than others wilbd 
with 3 07.4, and this Waters every Way as digdacs- 


It over a quick Fire, a quarteriof an Hour, then 
take ſome whites of Eggs, and beat them well together, 


and ſer it on the Fire again, and ſo-1ſe it 13 times; | and $\ 

g. andrto every pint of your water or Liquor, you mult | 

& put 2 pound of Sugar, and let it ſtand together ſieep- | 
an and 


ling tc 
Tal 


| and Syrups, Oe: Though it be not altogether ſo plez- 
| ling to the ſimell- ""P _ 


nable as the other, ſerving very well in Decottions - 


150. To make Sockets of Green Walnuts, 

Take Walatits when they are n0 bigger than the 
largeſt Haſc-Nur, pare away the uppermoll Green, 
but not too then boyl them in a pgric of Water, 
till the'Water fled away, then take ſo m 
more freſh Water, ahd wherr it 1s boylcd to the half, 
pot therefo « quatt of Vinegar, and a pottle'ot Clart- 
hed Honey. 

151. To make whitt Leach of Cream . 

Take a pint of ſweet Cream, and & ſpoontnk of 
Roſe-water, 2 grainsof Musk, z drops of Oyl of Mace, 
and (o let it boy! with 4 Ounces of Ifing-Glais, then 
let it-rum through a Jelly-bag, When iris Cold, {lice j 
like Brawn, and ſoterve it oat. This is the belt way 
to make Leach. | | 

tfz, To preſerve Pome-citrens, Y 

You muſt rake > p>nnd and a half of Pome-Citrons; 
and crt-them wn Halves and Qunarrers, take the Mea 
out of them, and þoyl them tender in fair Water, them 
take z ponnd of ſhgar Claritied, an& make Syrup for 
them, and let them boyl therejn a quarter of an Houy, 
very Gently, then take them np, and let your Syrug 
boyl till ww be Thiek ; rhen pur in your Pome-Cittong, 
and-you may keeep then all the Year. "= 

t 53. Tv pickle Clive Gilly Flowers for Sallats, "F 

Take the faireſt Clove Gilly-Flowers, chp of th@ 
Whites from them, pot them into a Wide-monthed Þ 
Glaſs, and ſtirew a god deal of Stgar finely beaten 
among them, then pnt as much Wine Vinegar to'thert 
as wrt thronghly Wert rhem, tye them up clote and 
o—_ inthe Sun, and in a little while they will bg 

T IOC MC. 


154, To make Leach of Almonds, | 

Take half a pound of ſweet Almonds, and beat them 
na Morter, then firaif them with a punt of ſweet 
Mulk from the Cow, then put to jt one grain of MisKg 
t 


& # 


5? 


wo ſpoonkils of Roſe-water,.2-Onnces of, hneSugar Taſte, 

"he weight of 3 Shillings ar Tfnglaſs that is very white, | nab 

boyl them wygether, and let it ull run through a Seraw-: | 

ner, then {h1] 1r-out and ferve 1t, | Fir 
154. To Candy Marjzolds in Wedges, the; warm 


Take of the fairelt Marigold Flowers, 4 ounces, and! Oven 
Are them ſmall, and ary them bene the OIeS caſtin 
faxc 4 Onaces of Sugar, and boyl oa Herght, then them 
pour at gpon 2 Wer Pye-plate; and between hot and like 1 
ed cut it into Wedges, and lay them in a ſheet of 
Whure-paper, and pit them in a Stove, | Fi 

156, To Candy Eriugo Kat s. | cillt 

Take yonr Eringo's ready to be Preſerved ; and | Crea 

, wegh them. and to every popnd ot your Roors take } 
of the purett Sugar youg can ger, z Pound, and Clarite | T, 
with rhe whates of , excceding well,. that it | flice 
ay be as clear as Chriſtal, for that will be beſt; it * het! 
& being Clarified, boyl it to the height of Maw Chrifts, | Niki 
T theo &ip u: your Roots. 2 or 3 at once, tiilall beCan- 1} way 
& &yed, abd put them in a $gove, and io keep them all 
$ Vic Year. | 1 
n 157, Tv Candy Elcconpane Roots, ” - put 
Take of yonr Faueſt Elecampane Roots, and take- 
them clean from the Symp, and waſh the ſagar off the! 
thera, and dry them again with a linnee Cloth z then and 
weigh them, apd to every pornd of Roots take a pound the 
aod ; quarters of ſugar. Clarifie it well, and boyl it It 


»pautth 1 ſhin, \ (hem 


— I 

-- 
— 
— 


a2 herght; and whenit B boyled, dip in your Roots, the 
or's at once, and they will Candy very well, and to Gu 
fore them, and keep them all the Year. pu 


' 153, Th make Cnamen Sur ar. | 
Lay pieces of ſigar in cloſe Boxes, amongſt ſticks of | 
Cinamon, or Cloves, and in a ſhort time it will have WI 


talte-and frent of the ſpice. _ 
I59. Te mais « Trifle. fir 

_ Take Cream and boy! it with a cut Nutmeg, add G4 
Temor.-ecl a little, then take it off ; Cool it a 4ittle, all 


icafon _it with Roſo-water aud Sugar, bo, Jour 
© 


3 —_—P 
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Sugar, Taſte, pat this in the thing you ſerve it in, then put 
n 2 hittle Runnet to make 3t come, and ſerve 1t up. 
\ 160, To Candy Barbers, 

Firſt prelerve them, then -drp them quickly into 

warm Water, £0 waſk off the ropy Syrup, then ſtrew 
{tt 


| 
| , them over with fearced Stgar; into an 
$, and / Qven or Stove z or 4 Hoors, always tarning them,and- 
» them: | caſting more fire ſigar npon them, and never: ſnfſer 
» then them to be cold, till they be dryed, and begin tolook 
© and like Diamonds, 
cert of | Ct, To mabe Cream Apricets, 


Full boy! your Agneocks with Water and Sugar, 

| ill they are Tender, and afterwards boyl them an 
; and | Cream, then ſtrain them and ſeaſon it with Sugar. 
| 16z, Tomabe Quin celrram, 
arihe | Take a roaſted Quince, pare 3t and cut it into Thin” 
at it | flices £o the Core, boyl it in a pint of Cream, with a 
httls whole Ginger, till it raſte of the Quince to your 
biſts, | liking, then put 1n a httle ſugar and Rtrain ity, and al- 
Can- | ways ferveit cold to the Table. 
m all 163, To Preſerve Batberrie, 

Take one pound of Barberries pickt from the ſtalks, 

” put them ant a pottle Pot, and ſet itn a brafs pot 
take. |, till of hot Water, and when they be Stewed,  ſtraiu 
r off them, and = to them a pound and a half of Sugar 


then and'put to thema pint of Red Roſe-water, and boyl 
und them a little, then takefhalf a poond of the faireſt: 
yl it Cluſters of Barberries you can get, and dip them 1n 
ors, the ſyrup while it boyleth ; then take the Barberries 


dſo WY cut, boyl the (yrap while it is Thick,and when cold, 
put them ia-the ga ies with the Syrup, 
154 Tv make Cullice. 
s of Take a Cock and dreſs him, and boy! hiarin Whites 
ave wine, Scum it clean, and clarifie the Broth - ( bein 
——tarlt ſtrained ) then take a pint of ſweet Cream, a 
rain it, and ſo mix them t r ; then take beaten 


Ginger, fine Sugar; and Roſe-water, and pyt them 
ahogarker, and boy! 


= 


it a little more. 
2165270 
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165. To make « Cordiad forengebning Broth, 

Take a Red-Cock, ſtrip off the Feathers from the 
Skin, then break his Bones to thivers 'with a Rollin 

in ; ſet it over the Fire, and juſt cover it wit 

Water, pat in ſomeSalt, watch the ſcuming and boy- 
ling of-it, put in a harxtful of Harts-horn, a quarter of 
a pound of ble . Currars, and as many Raifins of the 
Sun ſioned, and as many: Pruans, 4 Blades cf large 
Mace, a bottom Criſt of a whne Loaf, half®an ounce 
of China-Root fliced, being ſteeped three Honrs be- 
fore in Warm-water, boy| z-ory picces of Goid,ſtrain 
it;and pat in a little fine Sugarytand Juice of Orange, 

it, 
.2x66. Ta make Sugar-Cakes 
Take one powmnd of fine Flower, one pound of Sn- 

gar. finelybeaten, and mingic them well rogethet; then 
take 7.07.8 Yolks of 'Eggs; then take z Cloves, and a 

retty prece of Cinamon, and lay it in a ſpoonful of 

oſe-water all Night, and heat it almoſt Blood-warm, 
Temperate it with rhe reſt of the- ſtuff, when the 
Paſte is made, make x-up'as faſt as you can, at'd bake 
them vp in 2 ſoft Oven. 

| '.. 169.” To take ſpots ond ffiains out of Cloehs, 
Take 4 onnces of white hard -Soap, beat it in 2 
Morter with a Lymonſhced, and as mich Roch-Alicm 
as an; Haſel-Nnt, Ronl it up in a Ball, Rub the ain 
therewith, and after fetch ir-ont with Warm-warer, 
it need be. 

468, To mah: Corumbert Green, 


anda Gallon of fair Water, a pit of Bay-alt;*and a 

handful of Geeen Fennel or” DH, boyl it a little, and 

when it ws cvld put it into a Barrel, then pnt 4n* your 

Cncumbers torhat Pickle, and-you may keep them 

all the Year. * 
» - 169. Tv make Cali of Lemans, 

Takevof the fineſt double refned Sngar, b&ten' very 
fine, and ſearced through fine Taffanry. and to halF 2 
porringer of Sugar put two ſpoonfub of Water L- 

q y 


Yon muſt take > gpm of-'Verjuyce or Vifleear, - 


| 


- ww — 


boyl it till it be almoſt ſugar again, then grate of the 
hardeſt Rinded Lemon, and ſhr*iit mto your ſugar 
ut it into your Coffirs; and a Paper, and when ey 
be Cold, take them off. 
170, Fe make Bl atk Cherry Wine, 

Take 2 Gallon of the Juice of Black-Chernes, keep 
it, in 2 Veſſel clofe ſtopped; till it begin to wark,then 
filter it, and an ounce of Sugar being added to every 
pint and a Gallon of White-wine, and keep it ftop- 
ped for uſe, 

171. To make Roſe Vineraer. 

Take of Red-Roſebuds (gathered 1n a dry time, the 
whites cut of, then dry them 1n the ſhade z or £4 
Days) one pound, of Vinegar 8 Sextanies, ſer thera in 
the Sun 4o days, then ſtrairontthe Rotes, and part 1n 
Freſh, and{o repeat 1t 3 or 4 times. 

172. Ts make Syrop of Vinegar. 

Takeof the Roots of Smalledg, Fennel, Endive, of 
each z ounces, Anniſceds, Smalledg, Fennel, of each 
one ounce, Endive halt an ounce, clear Water three 
Quarts, boyl it gently in an Earthen Vefiel, till half 
the Water be Coninmed, then firain and Clarifie it, 
and with pg pound of ſugar, a pint and a half of Whate- 
wine-Vinegar, boylat i1hto a ſyrup. © This &. a gal- 
lant ſyrup for ſuch whoſe Bodies are ſtnffed either with 
Phlegm, or tongh Humonns, tor 1t opens Obſtractions 
or ſtopping, both of the ſtomach, Liver, ſpleen; and 
—_ it cuts and. brings away tongh Flegm and 
Choler. 

\ 173, To» make Syrup of Appies. 

Take 2 quarts of the juice of ſweeteſcented Apples 
and the jnice of Bugloſs, Garden and /'Wild, of Violet 
deaves, and Roſe-water, of each a pound, boy] them 
together, Clarifie them, and with & pound of very fine 
ſugar boyl them intoa fyrap. ' 

174. To make the Capon-watey againit 4 ion, 

- Take a Capon, the Gues being pull'd ont, cor it 3 
pieces, and take away the Fat; boy! it in cloſe veile} 
. M1 » ſathezentquancity of ſpriny- Take of ths 
Ws. 4 
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Broth ; rm, ot Burrageand Violet-water, 7pint and 
half, White-wine one Pint, red Roſe-leaves two drams 


and a half, Burrage-flowers, Yielets, and Bngloſs, of | 


| each one dram, picces of bread our of the Oven, half 
* aponnd, Cinamon bruuſed halt an ounce. Still it in a 
glaſs Stiit accordingto Art. This is a Sovereign Re- 
medy againſt Heetick Fevers and Conſumption : Let 
ſach as are ſubject to thoſe Diſcaſes, hold it as # 
Jewel. 

175. To make Elder Vines FF, 


- | 
Gather the flowers of Elder, pick them very clean, 


dry thenr in the fun, on a gentle heat, and to every, 

”_ of Finegar, take 2 good handtnl of Flowers, and 
* Ktititand in the inn a Fortnmight, then ſtrain the Y;i- 
nexar from the Flowers, and pant 1t mto the Barrel a- 
gain, and when you draw a quart of Fizeger, draw a 
quart of Water, and put it into the barrel Luke-v arm 

176. To maka China Broth. 

Take an ounce of ' China-roor clipp'd Thin, ard 
ſeep it 1n 3 pints of Water a{l Night, on Embers Co- 
vered, che next day rake a Cock-chicken clean Picker 
and the Gumstaken out, put 1n it's belly Agrimony and 
Maiden-hair, of each half a handful, Raifins of the fn 
ſioned, one good handfnl, and as mnch French Barley, 
boyl all theſe in a Pipkin, clofe covered on 2 gentle 
Fire, for 6 or 7 Honrs, let it ſtand till it be cold, thrain 
t, and keep it for you Uſe : Take a good Draught 
in the Morning, and at 4 inthe Afternoon. 

177. To make paſte of tender Plumbs. 

Put your Plumbs into an Earthen por, and fet it into 
a pot of boyling Water, and when the Plumbs are 
diflolyed, « ro firain the thin Liquor from them, 
through a Cloth, and zeſerve that Liquor to make 
Qu then ſtrain the pulp throngh a piece of 
Canvas, and take as mnety{ſvgar as the pulp. in weight, 
and-gs much water as will Wert the ſame, and (o boyl 


ntoa Candy-berghth, then dry the pnlp-upon a Cha- 
ng of Co, "— ſyrup ard the pulp 
together, and boyl34 alwnys tharmg 


Wy 


will | 
rrov 11G 
uſe 1t. 


Fir 
then | 
with 
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raw { 
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and Candying. Al 
t and ' | will lye upon a Pye-plate, as you hy it, and that it 
drams | rm not abroad, and when it is ſomewhat dry, then 
ſs, of | uſe it, but put ro it the palp of Apples. 
: alt 198, To make Cream of Codd! ines. 
tina Firſt ſcald yonr Codlings, and fo peel off the Shin, 
n Re. | then (crape the pulp from rhe Core, and ſtrain them 
* Lex | witha httle Sugar and Roſe-water, ther» lay your pulp 
© as a | of Codlings-in the middle of the Diſh, and ſo muc! 
rw Cream, round 1t as you pleaſe, and (© (erve it: 
179. To make Swrar of Roſes, 


clean, Take of Red-roſe-leaves, the whites being ent ©? 
very, | an Onnce, dry them m the Snn ſpeedily, put to it a 
,, and | pound of white Sugar, melt the Sugar in Roſe-warer, 
e Yi. + and Jnice of Roſes, of each two Onnces, which being 


rel a- | conſumed by degrees, put in the Roſe-leaves in pou- 
aw a | der, mix them, = it apon a Marble, and make 1t into 


arm \ Lozenges according to Art. 

t8o., Te make x Cream Tire. 
, and Cut the Crnſtof a Manchet, and-grate it (mall, and 
 Co- | mix it with thick Cream; and ſome Lweer Butrer,then 


Picke f Gke 24 Yolks of Eggs, and ſtrain themwitha httle 
and *'! Cream, puttirg thereto a good *quantiry of Sugar, 
» (in - { mix theſe very well, and fet tr npona ſmall fre, and 
ley, | fo ler it boy! till it bethick, then make z ſheets of 
-ntle , Paſte as thin as you can, and” raif& the fides of ope of 
rain _ them the heighthofone of your fingets.m Breadth, an 
ughe | then fill it, and cover it-with the other-{heer; then 
Þake it half a quarter of an hour, then put Sugar on it; 
k and (0 ſerve it, 
mo © | 181, Tv mate Poppy -watrr. 

are Kake of red Poppies 4 Ponnd, put toa-thems a quart 
em, | of White-wine; then diftl-rchem 1n a common 3r2ll, 
take | thenler the diſtil'd water be poaredipen freſh Flow- 
| ers, and repeated 3 times, to which add s.Nutzegs 
ghe, |} ſliced, Red Pop ers a Pligal, white Sngar two 
zoyl | onnees, ſer it to the” Fire, to give It a pleaſing Sharp- 

.ha- | nets, and Order it according toryour Taſte. 
ulp , 1183. Th mate Mathiolhs r's Water. 
| Tee ip of Cxtron-peels'a quart,and as mych 
322% : 


42 Preſerving, Conſerving, 
of Dr. Mathiolwe great Antidote, with 5 pints of the 
Spirit of Wine hve times diſtiil'd over, put all theſe in! 

a Glaſs, that is much too big to bold chem, ſtop it 

cloſe, that the Spirit fly not. ont, then ſhake it toge-| 

ther, that the Eleftnary may be well avnngle# with 
the $pirir, {o let it ſtand a Month, ſhaking vt together 
twice a Week ( for the Electrary wall icrtle at the! 
bottom) after a Month pour off . 6 clear Water int 
another Glaſs, to be kept for your uſe, Noppinght ver 
cloſe with Wax ard Parchment, elſe the Strength w ny 
eakly fiy away in Vaponrs. 

182. To make Marmol ade of red Garrans, 

Take the juice or red Currans, and put it into a: 
pretty quantity of white Currans, clean pickt from * 
the ſtalks, and Bnttons at the other end ; ler thele * 
boyl a little together, have alſoready ſome fine Sngar | 
boyl'd to a Candy-height, x ut of this to the Currans, 
according to your Diſcretion, and boy! them rogerher | 
nll they be enongh, «nd. bruiſe them with the back 
ot your ſpoon, that they may-be as thick as Marmala- | 
de, and when-it + Cool put it into Pots : You need 
not ſtone the whole Currans, unleis you pleate. 

184. Te make 4 Sylabeb. | 

- Take a pint of Verjuice in a Bowl, milk the Cow | 

to it, then take off the Cnrd,and take ſwert Cream and 

F2at them together with a little Sack and Sugar, put | 

it into your Syllabub-por, ſtrew Sugar on it, and ſerve | 

It, 


185. To make pleaſant Mead, 4 
Put a quart of Honey to a-Gallon of Water, with 
about 1a fprigsof (weet Marjeram, and. halt fo many 


of bayl all thefe. well together, and when 
it ws Cold 16 up, and in zodays it wall be ready 


196. Toma he Sreppraye | 
Take a Gallon of Condoit-water, a- pond of blew 
Raifins of the Son floned,, and half a of Sugar, 
canon ho re EY Lawns pon; RKarfins, and 
Sugar, and 'Ahmds npon them, or 
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Water, and pour it boyling hot npon the Ingrethents 
of an earthen Pot, and ſtir them well rogether, ſo let 
it ſtand 24 Hours, then put it into Bottles, having 
firft let it ran through a ſtrainer, and (et them 1n a 
Cellar, or other Cool place. 

i987, To make Syder, 

Take a peck of Apples and flice them, and boyl 
them in a Barrel of ater, till the third part be 
Waſted ; then Cool your Water, as you do Wort, 
and when it is Cold, you mnſt ponr the Water «9 ; 
Mcafures of grown Apples. Then draw fort he 
W :terata Tap, z or 4 times a Day, tor x Days toge- 
ther. then j ws out the Liquor, and Tnn 1t up, when 
It hath doce working ſtop it up cloſe. 

188, To muke Cock- Ale. 

Take 8 Gallons of Ale, then take a Cock and boyl 
him well, with 4 pornnd of Raiſins of the Snn, well 
ſtoned, z or 3 Nurmegs, 3 or 4 Flakes of Mace, halta 
ponnd of Dates, beat all theſe in a Morter, and put ta 
them 2 quarts of the beſt Sack, and when the Ale hath 
dong, Working, put theſe in, and ſtop it cloſe 6 or 7 * 
Days, and then Bottle it, and a Month after you may 
Dk 3t. 

189, To make « Caraway-cake. 

Take 3 pound and a half of the fneſt Flower, and 
dry it 1n an Oven, one pound and a half of iweet 
Jutter, and Mix it with the Flower very ſmall, that 
none of 1t be ſeen, then take z quarters —__ 
new Ale-1+/3, and halt a pint of Sa#, and halta pint 
of New-2MG{k, with 6 Spoontnls of RoſPwater, and 4 
Yolks, and 2 Whites of Eggs, therlet it lye before the 
hre halt an hour or more, and when yon goto make it 
up, put in z quarts of Carawey-Comfics, and a pound 
and half of Bizkets, Put it into the Oven, ard let it 
ſtand an hour and half. 

I 90, To make Strawberry-wine, 

Bruiſe the Strawberries, and put them into a Linnen- 
bag, which hath been a litrle uſed, rhat fo the Liquor 
may run throngh more <afily, then hang un the Bags, at 


44 Preſerving, Conſerving, 
the Bung, into the Veſſel, Before you punt in” your, ## 2 
Strawþerries, put in what quantity of Fruit yon think| F*pf® 
onto make the Wine of a hgh Colour ; during rhe | quan! 

orking, leave the Burg Open, and when it hath | be SC 
Worked enough, flop your Veſſel, Cherry-wine is] all th 
made after the ſame Faſhion, bnt then you muſt break 


the Stones. \W 
191, To make aCordial Water of Clove-gilly Flowers, fuls 
Par Sparit of Wine or Sack, npon Clove gilly Elan ery. gerne 
Digeſt it z or 3 Days, pit all in a Glaſs-bodv. lavi:s Pure 1 
other Clove-gilly-Flower, at the Month of mt. npor 2! Gb 


Cambrick Or Boulter-cloth ; that the Spirit riſing, and 
pating through the Flowers, may Ting it iclt (al B: 
xeantitnl Colour) add a head with a Limbech, an | Ke- | Wat" 
ever - Then Difhl the Spirit as ſtrong as yon like ut, Fearh 
which [weeten with Syrup of Gilly. flowers, or fine ther 
Tar. Fa? 

I 92, To make an excelent Sarfeit -water, ma\ 
Take Aut and Carduns 4 parts, Angelica one part, Part 
Wormwood 2 parts ; Chop and Brniſe them a litrle, put -F 3 


a ſufficient quantity of them into an ordinary Still, | 5% 
and put upon them enough New A6/k to ſoak them, 
but not to have the Mi/k ſwim mnch oves them, 1 
Diſtil this as you do Roſe-water, ſtirring ut ſometime Ely 
wath a Stick, to keep the Milk from growing toa Cate, | "> 

I 93. To make Mint-water, > 

Take 2 parts of Mine, and-one part of Wormood, and | >*" 

> parts of Cardous, ptt theſe into as mnch New AM as Gre 
will ſoak them : Let them Infuſe 5 or & Honrs, then [ - 
Diſtil it as you do Reſe-water, but you muſt often take {| PP 
off the Head, and ftir the Matter well with a Stick : nt 
Drink ofthis Water a Wine-Ghas full ata time, ſweet- | 
ned with fine S»gar to your Taſte. - ; | 

t 94. To Pickte Artichoaks, 4 


Take your Artichoats before they are Overgrown, G 
or £00 full of Strings, and when they are pared Round, 7 
that nothing is left but the bottom, Boyl them tilt | /” 
they be 1 nt Tender, but not full Boyled, take | 
themap, and kt them be Cold, then take good vob 


a think 


ing the 
It hath 
wmne If 


t break 
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45 
Beer and White-wine, with a great quantity of whole 
Pepper, ſo put them —_— a Barrel, with a ſmall 


quantity Salt ; keep them clote, and they will not 
be Sowre, it will ſerve for Baked and Boyl'd Meats, 
all the W inter. 

195, To make Ratberrie<Cream, 

When you have boyled your Cream, take 2 Ladle» 
fuls of it. being almoſt cold, brmie the Rasberries to- 
gether, and ſeaton it with S»gar and Reſe-water, and 
put it anco- your.Cream, {tiring ut akogether, and fo 
1h i up. 

196, To make Snow Cream. 

Break the whites of 6 Eggs, put thereto a little Roſ- 
water,” beat them well together, with a Bunch of 
Feathers, tall they come perteCctly to reſemble Snow, 
then lay on the ſaid Snow 1n heaps, upon other Cream 
that is Cold, which is made fit tor the Table : Yon 
may put under yonr Cream inthe bottom of the Diſh, © 
part of a Penny-Loaf, and fhck there a branch ot 
Roſemary, or Bays, and fill your Tree with the (aid 
Snow, tolerve 1t up. 

197. To make Hodromel 

Take 18 quarts of Spring- water, and one quart of 
Hrney; when the Water 1s Warm, pnt the Honey into 
it, when it boyls np, Scum it very well, even as long, 
as any'Scum w1ll rife ; then pnt in one Race of Ginger, 
Sliced in thin flices, 4 doves, anda little Sprig of 
Green Koſemary, boyl altogether an Hour, then fect 3t 
to Cool, till it be Blood-warm, and then put to it a 
Spoontul of Ale-Yeuf, when it 15 Work'd up, put it 
into a Veſlel of a fit Size, and after z or 3 Days Bottle 
It 1p; you may Drink it in 6 Weeks, or z Months. 

198, To make Wipe Syllalub 

Take the Whites of 2 Exyxs, and a Pint of Geam, 
with 6 Spoontuls of Sack, and as mnch Sugar as will 
lavee ten ww, then take a Birchen rod and Whip if, as 1t 
ruyety 1 the Fruth ſcum it, and put 1t into the. Sylla- 
bub Pot, fo continne it with Whipping, and Scuming, 
till your Sy/{abub Por be full. 
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199. To make Marmd ade of Cherries, 
Take 4 pound of the beſt Kent 1ſh-Cherries, before | hquy 
they be ſtoned, to one pound of pure Leaf-Swrer, | cold 
which beat into ſmall pouder, ſtone the Cherries, and , 
pur them into a Preſerving-pan, over a gentle Fire, | T; 
that they may not boyl, but diflolve mach into Li- + Pour 
quarts Take away with the Spoon much of the | be { 


rain 


bin Liquor, _—y the Cherries moiſt enough, bur | rake 
c 


{tra 


not SWunming 1n Clean Liquor ; then put to them | Head 
halt your S»ger, and boyl it up very quick, and ſcum | toge 
away the Froth that riſeth, when it ,is well incor- in; 2 
x orated and clear, ſtrew in a little more of the S»ger, | from 
and continue fo by little and hetle, till = have pur , 
12 all your S»ger, which will make the Colour the T: 
Fairer ; when they are boyled enough take themoff, | «ey, { 
and bruiſe them with the baek of a Spoon, and when | (4 it 
they are Cold, put them up an Dors. it ye 
l 100, To myhe a FHomery-Candle, Mace 
When Homery is made, and cold, you may make a | fwee 
leaſant and wholſom_ Caud/e of it, by taking ſome | toget 
— and ſpoontuls of it, and bor it with Ae and | by ti 
White-wine, then ſweeten 1t to your Talte with S»ger, keep 
There will remain in the Candle tome lnmps ot the 
congealed Homery, which are not ingratetul. Ta 
201. Ts Preſerve Freit all the Year. ; and p 
Put the Fruit into a fit Caſe of Tin, and ſoder it to- | ter © 
gether, {0 that no Aar can get 1n ; then lay it at the betw 
botrom of a cold Well, or running Water. 
202, To make a moit Kich Cordial. | Sc; 
Take Conſerve of Red Roſes, Conſerve of grange* 5 Diſh, 
Flowers, of each 1 Ounce ; Confett, Hyacinthi, Bezoardich,} an | 
Theriacal Powder, of each 2 Drams; Contection of 44} an i 
hermes x dratn ; of Powder of Gold one icruple ; mix} and ( 
theſe well together in the torm ot an Opiate, and "i? you » 
the Compoſition be too dry, add to m tome fyrnp of} bur n 
Red Gurrans, as mach as 1s needtnl ; take of this Come 
poſition every Morning the quantity ot a Ne. Boi 
203. To make Red, Curran: Cream. your | 
Bruiſe your Gras with ſome boiled Cream, thenj aven;, 


” ST 
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frain them throngh your ſtrainer /or fieve and pnt the 

| liquid ſubſtance thereot ro the {aid Cream being almoſt 
-Swger, | cold, and it will be ready; fo ſerve it up. 4 
we, 204. Tv Preſerve Medlers. | 
e Fire, | Take the werght ofthem in S»ger, adding to evety 
nto Li- } Pound thereofa Pint and a halt of fair Wazer, let them 
of the | be ſcalded therein, till their skin will come off, then 
th, but } take them out of the Water, and flone them at the 
) them | Head, then add your S»g«r to the Water, and boil them 
| {cum | together, then ſtrain it, and pnt yonr Medlars there- 
INcOr- 1n, and let them boil apace til] 1t be thick; takethem 
Swge@7, , fromthe Fire, and keep them tor nſe. 
ye pur , 205. To make White Mead. 
ur the | Take 6 Gallons of Wate; and pur in 6 Quarts of He- 
em off, ney, ſtirring 1t till the Honey be throughly melted, then 
when | {et it over the Fire, and when it is ready to boil, ſcum 

it very clean, then put in-a quarter of an onnce of 
Mace, and as mnch Ginger, half an ounce of Natmeys 

nake a | ſweet Marjdram broad Thyme, and (weet Briar, of all 
ſome | together a ful, and boil them therein, then ſet it 
le and | by till ir be throughly cold and then barrel it up, and 
Sure, | keep it till 1t be Ripe. 
t rhe 206, To mike Naples Bizhet. 

Take of the ſame ſtuff-the Makroons are made of, 
and pur to 1t an Ounce of Pine-Apple ſeeds, ina quar- 
It t0- | ter of a ponnd of ſtuff ; for that is all the difference 
t the | berween Mackroons and Naples Bicket. 

207, To make Chips of Quinces, 

' Scald them very well, and then tlice them into a 
ranges { Diſh, and pour a Candy ſyrup to them ſcalding hot ; 
rdich, and let them ſtand all Night, then lay them on Plates 
of Al" ant fearce S»ger on them, and turn them every day, 
—- and ſcrape more S»gar on them tall ny be dry. I, 
nd 1! you wonld have them look clear, heat them in Syr»pt 
vp of w not to boil. 

Comy 208. To make Lowenges of Roſes, 

Boil S»g4r to a hight, ill it 1s Sugar again, then beat 
your Ke/es tine, and moiſten thera with the Juice of Le- 
>, ens, and put them into it, ket 4 not boyl, till your 
Itral Ko 


b 
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Rofkes are in, but ponr ut into a Pye-plate, and cutit 
into what ſorm you pleaſe. Di 
209, To make Conſerve of Bugloſi-Flewers. | b] , 
Pick them as you do Arrage Flowers, wengh them. 4 1 
andto every ounce, ad4 2 ounces of Leof Sugar; atld : ” L 
of S»gar-Candy, beat \them together, till they | = 


very hne, then ſet-it on the Fire, to Diflolve the Saget] © *? 
and whenit is {oYone, and the Conſerve Hot, put 1 —_—_ 
Into your Glaſſes, or Gally-pots, for your Uſe. _ | 

210, Te Pickle Lemon and Grange-peel. Cup " 


 Boyl them with Vinegar and Sugar, and put them up 
into the ſame Pickle, you mult olfferve to-Cut th Tal 
amto ſmall Thongs, the length.ot half your Lemos, be- 


| ns pared, 1t 1s a Handiome Winter Sailer ; boyl them rk 
| Grit in Water, before you bayl them in Seger, half a 
| 211, To make Gooſe-berry Paſte, | 
fi Take Gooſe-berries, and Cit them one by one, and $a 
Wringaway the Juice, till you have got enongh for 

your Turn, boy} your Juice alone, to. make it ſome T 
what Thicker, then take as much. fine $»ger as your] ,, 7 
Juice will ſharpen, dry jt, and they beat it again, t 'Þ: 
take as much Gum-dr.goon ſteeped 1n Reſe-water, as wil 4 1 

ſerve, then beat it into a Paſte, ina Marble-Meorter then! © 

| take 1t np; and Print 1t 1n your Meelds, and dry it in T 
| your Steve, when 1t 15 Dry, Box it up tor your vie, all —_ 
the Year. ? "Hom 
212. Toe wake Suckers of Letwee-Balt:. C ds 

Take Letxce-ftalks, and Peel away the our-ftrde, then og 

Parboyl them in fair Water, and fo Boyl it toa Syrup, | er 

and when your Sywp 45 almolt cold put 1n your Keers,; 14 
and Jet them ſtand al Night, to take Sugar, then boy! wry 
your Syrup again, becaule it will be Weak, and then} *** 
take -out-your Roots, T: 
217. To make Muk Swu2 ar, | v . Þc 

+4 Brmiſe 4 or 5 Grains of Aft, put tina piece of non. 
| Cambrick or Lawn, lay itat the bottom of a Ga/ly-per and mw 
firew Sugar thereon, ſtop, your pot cloſe, and all your any 1 

Sngar in a few days will both {mell and Taſte of Awith 
4 


and wheu yon have ſpent the. Svgar, lay more Sugat 
vereOn, Which wallaliobave thc l.me Scei.t, #21 
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214. Do Preſerve Roſes or Gilly-Flawer;-whole, 

Dip a Roſe that 15 ,neither in the Bng, nor Orer- 
blown, ina Syrup, confiſtirg of Sugar double Refireh, 
and Reſe-water, boyled to irs full Herght, then open 
the Leaves, one by one, with'a fine ſmooth 
either of Bone or Wood, then lay them on Papers, inthe 
Heat, or elſe dry with L_ Heat, 1h a cloſe Roony 
Heating the Room before you fet them in, or 11, a'1 
Oven, then put themup in Glaſſes, and keep them indry 
Cup-boards, near the fre. 

215, To mate Syrup of Mint. 

Take the Juice of ſweet Quinces, and between ſweet 
and ſour, the Jmce of Pomegr iates, (weet ard berweth 
ſweet and ſour, of each a pint and Half, dryed Mat 
half a pound, red Roſes z ounces, tet them lycin ſtrep 
one day, then boyl it half away, ard with 4 p 
of S»gar boyl it into Syrup, according to Art. 

216. To make Money of Aus bern 1s, 

Take the Jmace of Melberries, and Black bevries, Teln we 
they be Ripe, gathered betore the Sen be up, of cach 
a Pound and Halt, Heeyz Pornd, boyl them to thexx 
dne Thicknets. _—_ 
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217. To make Syrup of Purſlain, 


Take of the Seed of Pwrſt4in, Grotly Brviſed, half 
Pound, of the Jnice of Endive Boyled and Chrihied, $ 
Pints, Sugar 2 Pornnd, Yinerar 9 Ounces, Infiſe the 
Secds 1n the Jmce of Endive, 24 Henrs, afterwards 
boyl 1t halt away, with a gentle Fire, theh train it, 
bovl it with the $174r, to the conkitence of 2 53 54 


' adding the /inezar towards the latter end, of che De- 
u 


COction. 
219, To make Honey of Raiſins, 

Take of Raiſins of the Sun» cleanted from the Nones, 
2 Pound, fleep them mn & Pins of Warm Water, the 
next day boyl it halt away, ard Pre ut ftrongty tt en 
put 2 Pintsof Heney, to the Liquor that 3s | rele d c vt; 
and boy! it toa Thickneſs: It * good £fr a Confump- 
tion,and to looſen the Body. 


- -— 


Es < s s _ 


Cloſe covered. 
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To make a Syrup of Comfry, 
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219, 

Take the Roots and Tops of Cmfrey, the greater and ' by ac 
the leſs, of cach 3 handfnls ; red Roſes, Bet tony, Plant ain, | and a 
Fornet, Knot-graſs, Scabious, Colt 5-feet, of cach z handfuls : | Skille 
mY the juice out of them, all being green and brite, 4 on th 
yl it, ſcum it, and ſtrainit, add to 1s weight of S*- } away 
Fer, and make it 1hto a Syrup according to Art. occaſi 
220. T9 Pickle Lninces, you « 

Boyl your Quince: in Water till they be loft, but not | Seeds 
too Violently, tor tcar of breaking them, when they are | pat a 


in the ſame Liquor, to make 1t ſtrong ; and when they you y 


t whole and quartered, and put them ito it when 
the Liquor is thorough cold, and. keep them tor nſec 


221, To make Plarue water, 

Take 2 pound of Rue, Of K ſem wy, S Te, Sorrel, Clan 
dine, Mugwort, of the Tops of red Brambles, P; per 1, te boy! 
wild Dragon, Agrimony Balm Angel ics, of cach a Pe mind : Call on 
put theſe Compounds in a Pot, fill ur with Wirte-wine \# to tÞ 
above the Herbs, {> ler it ſtand 4 Days ; then diftill ue your Su; 
for your ule in an Alimbeck, Your Se, 

222. To make clear Cites of Quincey, 0 the { 

Prepare your Lwinces and Barbirries 2s betore, and o& the Ly 
then take the cleareſt Syrup, and let it ſtand on the Peeds ye 
Coals z or 3 Hours ; then take the werght of it in Ss. tem tak 
Fer, and pur near half the S»gar to the pace, an 10 letved be 
them boyl a little on the Fire, and then Candy the reſtfrying 0: 
ofthe S»7ar very hard, and fo put them rogether, ſtir-ſhem the 
ring it eill it be almoſt cold, and ſo put it into GlaſſesFon may 

22 3. To make all forts of Comfit 5, and to cover Seeds, bund Of 

or Fruits. with $17 i, take ver) 

You maſt provide a Baſon very deep, either of BralifFod tem 
br Tin, with 2 Ears ot Iron, to hang, with a Rope mkits a 
over an Earthen Pan with hot Coals , then ; one the 

L; : : 


— : 


and | broad Pan for Aſhes, and put hot Coals upon them, 
tain, | and another clean Baſon to melt your Seger 1n, or a 
fuls ; L Skillet ; as alſo a Ladle of Brafs, to rn the Sugar up- 
ne4d,4 on the Seeds, together with a ſhce of Braſs, to ny 
if S«- * away the Suzer trom the Baſon that hangs, it there be 
occaſion ; then take ſome of the beſt and faireſt S»gar 

you can get, and beat it into Ponder, cleanſe your 

t not | Seeds well, and dry them in the hanging - Baſon, 
y are | pat a quarter of a pound of Seeds, whether An- 
quar- | nileeds, or - Coriander-{eeds, tro every 2 pound of 
hem | Seg.r, and that will make them big enough ; but it 
they | you would have them bigger, add the more ſoxer, 
neth, | Which you muſt melt thus ; put 3 pound'of Seger into 
t the Yyour Baſon, adding to it one pint of clean Running- 
iucer, Water ; ſtir 1t well with a brazen Slice, till it be well 
when imonitened, then fer 1t over a clear Fire, and melt it 
or nſe Pell; and tet 1t boyl mildly till it Ropes from the La- 
Jie, then keep it upon hot Embers, but let it not 
oyland ſo let it run npon the Seeds from the Ladle : 

(:/ 2»-WIfon wonld have them done quickly, let your Water 
pernel, oe boyling hot, and putting a Fire under the Beſon, 
ound ; fait on your Sugar boylng hot ; put but as mich Wa- 
e-wine \#* tO the Segar as will diffolve the fame, neither boy! 
(1111 1x your Sugar too Jong, which will make it black ; ſhr 
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your Seeds in the Baſon as faſt as you can, as you caſt 
& the Swgar ; at the firſt, put in bnt halt a Spoontul 


c, and @ the Swger, moving the Baſon very faſt, rubbing the 


on the 


& very well with your Hand, which will make 


10 S«- em take Surar the betrer, and let them be very well 
[fo lerfyed between every Coat, repeat this rnbbing and 
the reſtÞrying of them berween every Coat, which will make 
x, ſtir-ſhcm the ſooner rot ; tor this way in every 3; Hours, 
GlaſlesFon may make 3 pound of Comhits. A quarter of a 
eds, Found of Cortander-ſecds, and 3 pound of S»gar, will 
ake very large Comfits ; keep your S«gar always in 


»f Brafod temper, that it runnot into Iimps. When your 
| _ ombits are made, lay them to dry on Papers, either 
ovide Fiore the Fire, or in the hot Snn, or in an Over 


_—_- 4 . 
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224. To Candy Nat meys or Ginger, 

Take 2 pound of tine Sugar, and 6 or 7 ſpoonfuls ef 
Roſe- Water ; Gum- Arabich, the w eight ot a S1x- - ENCE, 
but let 1t be clear, Voyl all theie together, till they 
Rope ; put 1t then ont into an earthen Diſh, pur to it 
your N»tmegs Or Ginger, then cover it cloſe, and lute 
it with Gay that no Air enter in; keep it in a warm 
place about zo Days, and they will Candy into a 
Rocky Candy ; then break your Pot, and take them 
out : In the lame manner you may Candy Oranges and 
Lemons. 


22S. To make Curran-Wine. 

Pick a Pound of the bet! Currans, and put them 11 
a deep firait month'd carthen Port, and pour upon then 
about z quarts of hot Water, having firſt diflolved j 
{poonluls 01 the pureſt and neweſt Ale-yeaſt, ſtop 
very cloie, tl x begins to Work, then give 3t Vent, 
as 15 neceſlary, and keep ut warm tor about 3 days ; 
it will work and terment, taſte it after = days, to & 
it it be grown to your liking ; then let 3t run throw 
a llramer, to leave belnnd-all the Currans and Yeaſt 
and (o bottle it np ; ut wall be very quick and pk 
Jant, and 15 ar cls good to cool the Liver and clean 
the Blood ; it will be ready todrinkin5or 6 da 
atter it 15 bottled, and you may drink it ately. 

226, To make a Street- Meat of Appies, | 

Make your Jelly with flices of Folm-Apples, but fi 
fill yonr Glaſſes with flices cut round ways, and 
inthe Jeliy ro fill up the Vacuimies ; tet the Jelly 
boyled to a good {hifinefſs, and when it 1s ready to 
from the Fire,put in ſome juice of Lemen and Gray 
if von like it, but let them'not boyl, but let 164 
nr on the Fire awhile, npon a pretty good heat, 
the nuce may mcorporate we | {2 Inrle A 
adied doth very weil. 

227.. To make Conſerve of Save. 

Take a ponnd of Flowers of Sage freth blown, # 
gar them 1n a Mortar, afterward pat them in a 


- 


or in the Sun, and be'fure to ſtir them once a Day at 
| tcaſt, and it will keep good a Twelve-month at leaft. 
fiils of 228, To make Paſte of Cherries, 
Rovl ſome farr Cherries 1n water till thev come to 


Ui they pap, and then ſtrain them throngh a ſteve, then boyl 
1 Jute wounil of the Appe-pap to a pornd of the pap of Cher- 
__ and mingle them together, then dry 1t, and fo 


make it np into Paſte, 


_ : 219. To make Marmalade of Oranzes, 
_ After yon have pared yonr Oranges very thin, let 
yo them be boyled in three or forr waters, even till they 


grow very tender, then take a quarter of a hnndred of 
; good Keneiſh Pippins, Givide them, and take out the 
nd Ores, boy! them vety well to pap or more, hue let 

| them not loſe thew” colonr, then pats vour Apples 
throngh aſtrainer, and put a pornd of S»wgar to eve- 
ry pint of Feice, then boyl it till 3r will Candy, then 
take out the pnlp of the Orange, and cut the peel into 
ong ſlices very thin,pnt in yonr peel again ad4ing to it 
the Junce of z or 3 Lemensand boyl it np to a Candy, 

a Jo. T5 make a Paſte of Apricots, 

Let your Apricets be very ripe, and boyl them, then 
put them into a killer, and ſet them over the Fire 
without water,ſtir them very well with a s&immer.and 
let them be over the Fire till they be verydry, then 
take ſome S»yer and boyl it into a Conſerve and mix an 
equal quantiry of each together, and fomikeiiryroPuſte, 

221. To Pickle Artichoat-Bott amy, 

Take the beſt Bottom of Artichoats, and parboyl them, 
and when they are cold and wel} drained from the wa- 
ter and dryed m a cloath, take away all the moiſture, 
then put them into pots, and ponr your #rine npon 
them, which muſt he as ſirone as yon can make 1t, 
Which 15 done by pntting ſo mnch Salt to it as will 
receive no more, G that the Su/t finks whole to the 

tor ; cover over your Artichoaks with this water, 
and pour upon it ſome ſweet Butter melted ro a thickneſs 
of rwo Fingers, that no T may COlie 1, when the 
| PT 


34 Vejerving, Conjer vVing, 
Butter 13 cold, ſet np your Pot in a warm place, co- 
vered cloſe from Yermine, Before yon put the bottumy 
in a Pot you thonild pnll oft all the leaves and choak, as Pr 
they are ſerved at Table : The beſt time to do this is} t*7; ! 
in. Autwmn, when your plants produce thoſe which are | but 
young and, tender, for theſe you ſhould pickle: betote F but | 
they open and flower, but not before their Heads are h Af" 
round, when you would eat them you muſt lay them [ 
nm water. (hifn: 0 +. water ic eral r1Mmes, theu boy! 
em Once again, and to (erve them 2Ca1n, it th 
232. 170 Pickle Cornet i ans, e_,*h | 
Gathcy the tairelt and biggeſt Gree/ians, when (they | ate! 
firſt begin to grow red, and after they have lain a of b 
while, pnt them up into a Poe-qr Barrel, filling them up and 
" with Brine, as for Artichoats, and put to them a httle | 
green Fennel, and a few Bay-leaves to make them ſmell 
well, then ſtop them np very cloſe, and let them ſtand 
for a Month, if you indthem too ſalt, make the Pickle þ 


wad 


weaker betore you ſerve them to Table. pin 
233. To make Felly of Apples. 4 

Take either Pippins or Folm- Apples, and cut them in- mn 
to quarters, either pared or unpared, boyl them in a ane 
good quantity f water till it be very ſtrong of the ES 


Apples, take ont the clear Liquor, and put to it a ſfh- 
cient quantity of S»gar to make a Jelly, with the ſhces 
of Apples, boyl all together, till the Apples be enough, 
and the Liquor like : Jelly ; or elle you may boyl the 

in Apple Liquor without S»wgar, and make Jelly of 
the other Liquor, and put the flices into it when they | 
be Jelly nd n 15 ſyfhciently boyled, put to” it fome 
Juice of Lemon and Amber, and Musk it you will. | 


234. To make Felly of Gooſeberrier, 
Let your Gooſeberries be fall ripe, then ſtrain them 
through a Strainer, and to every Two pound of Juice 
at Three quarterns of S»gar, boyl it before you mix it 
and then boyl it again together ; when they are mnxed 
try them-upon a plate ; when its enough it nſcth off, 
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ind Candying. 55 
235. To make Braxget, 

Pit » brſhels and a half of Mt to 1 Hoſhead of was 
ter, the firſt running makes halt a Hogſhead very good, 
but not very ſtrong, the ſecond 1s very weak: Boy! 
but half a cuartern of Hops, put your water to the 
Malt the ordinary way ; boyl it very well, ard work 
it with very good Beer yeaſt : Now, to make Bragger, © 
take the firſt running of this Ale, bur put lefs Honey in 
it then you do for your ordinary Mead, put twice or 
thrice as mach Spice and Herbs, then put it ina Veſlel, 
after its working with the Yealt, hang within 1t'a b 
of bruiſed Spices, rather more than you boyled it with, 
and let it hang in the barrel all the while you draw 
IT. 


$36. To make a Syrrup for one ſhort-winded, 

Take a good handful of Hyſſop, and a handful of Hore- 
bewnd, and boyl them in a quart of ſpring water 10. a 
pint, then ſtrain it through a clean Goarh, and put in 
$ #7 ar to make it pleaſant. Stir ut Morning and Even- 
mg with a Liquorife ſtick, and take abont three {poot- 
kb at a t1me, 


Excellent Receipts 
IN 


Phyſick and Chirurgery: 


1. 4 tr«e Reces pt for makins that fumnoms Cordial -Drinds; 
known by the Name of Daffy's Elixir Saluris. | 
As it Wa $1 ven by him to Sir Richard Ford, When 
Lord- Mayer of London. 

f ye ot Anniſeeds, Coriander-ſeeds, ſweet Fennel- 
ſeeds, Parſley-ſceds, of each z Ounces ; of iſh 
Licoriſe » Ounces ; Senna » Ounces ; Riu WP 

Ounces ; Elecampane 2 Ounces ; Guaicum 3 Ounces /” 


56 Excellent Receipts 
$3x penniworth of Saffron ; and ove pound of Raiſins | 
ot the Sun foned : Mix theſe all together, and put a 
m into 3 quarts of the ſmalleſt Aqua-Vitz, in a | «nn 

tone” or Glabs Bottle ; let it Nand and infuſe fourteen F davs 
days, (at leaſt, but the longer the better) near the fire, we 1 
dhat mt may receive (ome warmth, for it will infuſe 
the better and ſooner ; then pour off your Liquor in T 
to a Velicl, at] rake your drogs and prefs them as dry ancl 
as you can, and put the Liqnor you {queeze out to the AlC 
other ; and ſo bottle 3t tp tor ntc. T 
2. Atv Approved Medicine for the Stone and Gravel. ſlice 


— 


** Take the hard Roe of a Red Herring, and dry it npon | Wo 
k Tyc, un an Oven, then beat it to powder, and take as F en 
mnch as will lye npon a Six-pence every Morning, | con 
faſting, in a Glaſs of Rheniſh-Wine. | 1 


J- An Excellent Drink for the Scourvy. , 
Take 2a pound of Garden Sarrvy-Grafs, (ix ” of g1ve 


, Wormwood and Elder-tops, one Ounce of Graway-ſeeds, - Dev 
and an Onzce of Naemegs, put them all together into Nec 
6 Gallons of New Ale, and let them work together, and 
after a convenient time of working, drink of it every |. \ 
Mcorning faſting, ho! 

'- 4+ AM Receipt for the Gout, known to be very belpfod Mc 


Take 5 or 6 Black Snails, and cnt off their heads, then # 
put to 1 one Penmy-worth of Seffren, and beat them 
together, ſpread them on a woolly fide of a piece of F et 
Sheeps Leather, and arply. it. to the ſoles of the feet, ON 
annunting the fore place with the Marrow of a Stone» Bc 


; f. For Griping of the Guts, 4 
Take Anniſeeds, Fennel, Bay berries, Juni per-berries, Tor- the 
mew ({, Bi fbore, Bal awſters, Pomegranate-Pills, each one |. 
ence, Roſe leaves a handful, boy! them in 26/k, ſtrain 
M, and add the 74 of an Feg, fix grains of Laudanwm, , Gn 
difiolved in the Spirit of 2£ne, prepare it for a Glilter, 
ard give it warm, | 
'* 6, A Sovereign Madicine for any Ach or Pain, th 
Take Barrows greaſe, a laptal of Ard Angel lerves, | 
flowers, ſlalks andall, and pus it into an Eartheo por 


Larfins | 
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in Phyſtk and Chiravgery. MI” 
and ſtop it cloſe, and paſte ie. then pnt it, in a horſe 
dnng-lll nine days in the latrer end of My,-and nu. 
davs inthe beginning of Fuze, then take it forth, and 
wee 3t, 


5, For the Sciatica, and Pain in the Foyets. 

Take Ba/m and Cnquefoyt, bit moit ot all Betony, Nep. 
and Featherfew, ſtamp them, and drink the Juice wah 
Ale and Wine, 8. For an Agua, . 

Take the Root of 2 Blew Li, ſcrape it clean, and? 
flice it, and lay it in ſoak all night in Ale, and in the 
morning ſtamp it, and ftrain it, and give it ro the Pa 
tient-Lnke-warm, to drink, an hour before the Fit 
cometh. 

9g. For all Fevers and Arues in fucking Children, 

Take powder of Griflet and ſteep it 1n Wine, and 
give it to the Nurſe to drink, alſo take the Root of 
Devils-bit, with the Herb, and hang it abont the Ciuld's 
Neck. : 

to. A good Medicine to ſtrengthen the Back. 

Take Comfrey, Knot graſs, 2 Flowers of Arch. wel, 
boyl them 'in a little Milk, and drink ut of every 
Morning, 

t 1,” For the Head-ach, 

Take Roſe-Cabes, and Nhamp them very Well in a Mor- 
ter with a little Ale, and let them be dryed by the Fire 
on a Tile ſheard, and lay it tothe Nape ot the Neck to 
Bed-ward. 

12, For the Tellow- Fawndice, 

Take a great White Onion, and make a hole where * 
the blade goerh out, to the b1gneſs of a Cheinut, then 
fill the hoke with Treacle, being beaten with halt an 
onnce of Erglifh Hmey, and a little Saffron, and fer thie 
Onion againſt the Fire, and roaſt 1t weil that 1t do nor 
burn, and when it 15 roaſted, ſtrain wt through a cloth, 

ivethe Juice thereof to the fick thice days toge- 
ther, ar it will help rhem. 

. 13. For the Bl ack- Fanundice, 
Take Fennel, Sage, Parſley, Gromwel, of each much a+ 
and make Pottage.chereut , 


56 Excellent Receipts 
I 4.- For Inſeltion of the Plague. ; 

Take a ſpoonful of Running water, a ſpoonful of Y:- 
wear, a good quantity of Treacle ro the bigneſs of a 
Haſel-nat, temper all theſe together, and heat it luke- 
warm, and drink it every four and twenty hours, 

15. For the Cramp ; 

Take Oyl of Commile, and Ferugreek, and anoint the 

place, where the Cramp is, and it helpeth, 
16, For the Ach of the Foyut 5, 

Take Marihmallows and ſweet Milk, Linſeed, Powder 
of Cummin, and the Whites of Eggs, Saffron, and White 
Greaſe, and fry all theſe together, and lay itto the ach- 
ing Joynt. 

17. For an Aru. 


Take a pottle of thin Ale, and pnt thereto a hand- 
” ful of Parley, as much Red Fennel, as much Centory, as 
much Pimpernet, and let the Ale be half confumed a- 
way, and then take and drink thereof. 
18. To make the Cuntofs of Kent's Powder, 

Fake of the Magiftery of Pearls, Crabs Fyes, prepare, 
Burtshorn, May fery of White Coral of Laps contra Tarmomn, 
of each a like quantity,to thele Powders intuſed,cut off 
the black tops of the great Claws of the Crabs, the 
tall weight of the reit: Beat theſe all into a fine 
Powder, and ſcarce them throngh a fine Lawn Searce. 
To every ounce of thi- Powder add a dram of Oriental 
Bezoar, make all theſe up 1n a lump or mais with jelly 
of Hartſhern, and colour it with Saffron, putting there- 
to a ſernple of Amber-Greaſe, and a little Murk huely 
oved, and dry it 1n the Air, after they are made up 
into ſmall quantities, you may give to a Man twerty 
Graints, and to a Child ewelve Grains. It 1s excellent 
againſt all malignant and peſtilent Dilcafes, French Pox, 
Small Pox, Meaſler, Plague, Peftilence, Malignant, or 
Scarl wr, and Melancholy, twenty or thirty Grains 
Ting exhibited (in a httle warm. S«# , or 
Fely) 16 « Man, and bal as muck, or twelve 


—_—_— 
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in Phyſick and Chirargery. &$ 
1 9. For the Falling Sickneſs, or Coneel fions, 
: Take dung of a Peacock, make it into Powder, and 
y< ive ſo mnch of it to the Patient as will lye upon s 
Chilling ; in a httle Succory-water faſting. 


luke- 20, For the Plewreſer, 
Take the round Balls of Horie-dung, and boyl the 
the | ina pint of White-wine till half be conſumed, thegf 
ſtrain it out, and ſweeten it with a little Sugar, et 
the Patient drink of this, and then Iye warm. : 
21, To prevent Miſcarrying, 
on Take Yevice Turpentine, ; ſpread it on black brown 
ach. 4 Paper, the bredth and length of an hand, and lay 120 
the ſmall of her back, and let her drink a Candle 
made of Muſcadine, putting into 1t the Hnaks of about 
=_—' 20 ſweet Almonds dryed, and finely pondered _ + 
n__ [ 22. For the Worms in Culdren. 
- 4" Take Worm-ſeed boyled in Beer and Ale, and {weetwe® 
Clarified Honey, and then let them drank 18. 
23, For the Whites. _" 

Take white wathed Tewrpencine, and make it 1p -.3 
—_ Balls like Pills, then take Cnamon and Ginger, are row 
t off the Balls in it, and take them as you would do Pill, 
the | Morning and Everang. 
fine 24. For a dry Cough, ' 
rce Take Amniſeed, Aſb ſeed;s, and Violets, and beat them 
wal | tO Powder, and fhamp them, of each a like quantity, 
-lly then .boyl them together in fair water. till it grows 
—_ thick, _ it up, and let the Patient rake .of at 
ly Fx Mormng and Eve'«1ng, 
ap | 25. To make Unquentum Album; 


my | Take a pint of 0x-01jve, and hali a pound of « Biarw-* 

oe | lum, Auniſteds a pretty quantenty, and = them toge= 

4 ther, and pvx thereto a pound of Ceaſe, imall | — 

Fa. boyl them together a httle, and ſtir them atways:t 
it de cold, and it 15 done. 


- 26. To defiroy the Piles, 
a Take Oy! of Refi, Franbincenſe and Hine, and ak 


an Oznemene of them, and put 14 into.the Fendament, 
and put-245*7þ urio the ſame, and ule ofieg 10-ancuy 
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Fuandament therewith, and let the Fume thereof 
pd 1nto the Fundament, | 
"F 37. For the Cauker, hand( 
Take a handfol of unſert Leeks, with the roots, and radiſh 
a'{mall quantity of 2arrow, and boyl them in White- } Clot! 
We, 'uil'they be very ſoft, their ſtrain and clarific b 
,a6d ler che Paticnt drink thereof, Morning and | Wain 


Fand give 1t in the Morning to the Patient faſting, and 
&-y n pjray the Evil Humonr downwards, and waſlt- 1. T: 
beth, a hea h the Kernels without breaking them | dram 


| Wer bg blood warm, [ yon 1 

| 28. For the Itch, this | 
Take the Jnice of Pemy-rezal, the Juice of Savin, I 

the Juggs of Scbine, the Jmce of Sage, the Jnice of T; 
CRAOry, IV Kh ſome Burrows greaje, and Black Soap, rem- ful of 
mal theſe rogether, ind make a Salve for the Itch. giVe 
T Sy, For the King's kw, | geth 
Take Z:OWATCS of che water of Rreem Flowers diltilled þ day 


conwarlly. F Salt, 
IX Jo. To break an Impoſthume, | over 
l::Tiho g £4 Ree and an Onies and boy! them in Wa- * 
Fey, f1 y be (Ott, then lamp chem, and fry them | T 
with Swines greaſe, and lay it to the Impoſthume as hor and 
4s the Patient may ſiffer it, rill e 
en 31 For biting of « Mad Doxy: then 
Stamp farge Plantain, and lay it to the grieved place, } putt 
and it will cure the Sore. i} then 
- 3t, The Green Sickneſs, | 
>. Take the Keys of an Aſben-tree, Uryed and beaten ( T 
powder, and take of Ked Fennel, of Red ſage, Marjo- + and 
pm, and Broy, andferth them in Rwnaing water, from. * dow 


pe» «4 Km then ſtrain them, and _ theres | tut 
:a good dra with Sugar, Morning and. Evening 
Iuke-warth. " 


33. For Deafneſs, b* 
| Wild Mine, mortify it, and (queeze © it in- the © | ws 
ISS: cuntietd Juice, then take it, pinks kg 

| put it 13t0 r, ce. © 


Lis 


in Phyſck and Chiraraery, Y- 
| © 
14. For the Dropfie, 

Take a Gallon 0! White-wine, and put into It a 
handful of Koman Wormwoed, and 2 good piece of Horſe» 
and } yadiſh, and a good quaritity of Broow Aſbes tyed ins 
ITC Cloth, then take a good Bunch of Pwarf Elder, beat it 
ine in a Morter, and train ovt the Juice, and pnt into the" 
and Wine when you will drink it, bot 1t the Elder be dry 

yon mnlt ſtcepa good quantity 1n the Wine. Take of” 
this halt a pint Morning and Evening, 


ow | 34, For a Sprain in the Back, or any other Weakne(;. 
Ot Take a qnarter of a pint of good Muſtadine. a fpoons 
m- ful of Madder, incorporate them well together, then 


give 1t to the Patrent to drink tor three Mornings to» 
gether, and it need requireth, you may ſe it often in 
ed a day, this will ſtrengthen the hack exceedingly. 
nd | 36. 4» Excellent Remedy for ſore Eyes, 
it- 1 Take a Gallon of pure Rnnmrg Water, and eight 
-m | drams of White Copperes, and as mnch of fine 'Whate 
Se/t, mix them together, and let it ſimper halt an hong 
over a flow Fire, and tnen ſtrain it for uſe. 
4 27, Catholicen ; « molt excellent Cordial. 
m Take half a peck of Kipe Elder Berries, pick rhem clean 
OT and let them ſtand twoor three days 1n an Earthen pan, 
till they begin to hoar or monkd, then bruiſe and ſtrain 
them, and boybthe Liquor till halt be conſnmed, then 
e, | putting a pound of Sugar to every pint of Liquor, boy} 
/ them to Syrup. 
18, A Meudicine for an Aye, 


| 
| Take a quart of the beſt Ale, and boyl it to a pint,” 
0 | and let the Party take it, and then tet the Patient lye. 
down upon a Bed, and be covered warm, when 
fuſt ft gruvges, and let a Bafon be ready to vomit in. 
19. Another for an Ayve, 

' Take 2 large Nutmeg and lice it, and fo mach Roch- 
Alom, beaten to powder, and put them both into cone 
e "| pint of White-wine and incorporate them well toge- 
F., r, ad bet the Patient take one half thereot about 
{. 4 half 3n hour beforethe Fir, and then walk a-pdee,” or 

- -, uſe ſome other Labotions Exerciſe, and when the fie. 


- 
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begins to come, take the other halt, and continne Ex- 4 to 0 
erciſe. Both theſe I have known to cure to Admi- preſe; 
ration. drame 
40. For a great Lax on Looſeneſs, ſcrnp 
Take one qnart ct New Milk, and have ready one and þ 
half pint of diſtilled Plantain water, and fer your Ingre 
*Milk over the Fire, and when yonrr Milk by boyhin 
raſe np, take two or three ſpoonfuls, as occaſion ſhall Y Quay 
be,-to allay the riſing, and when it riſes again, do | full c 
the like, and (0 in the Ike manner till the Plantain wa- } Cloc 
ter be all in, and then boyling np as before, let the | 1,u 
Patient drink thereof warmed hot, or how elic he likes 


it ; I never yet have fonnd it fail of Curing, T 
"1. For Curing of Deafneſs, littl 

Take Herb of Grace, and pound it, then ſtrain it, and F (gre 
take two ſpoontuls of the ow and put thereto one ' , Fe 


ſpoonfirl of Brandy-wine, and when it 1s well evapo- + jng 
| k Ly 
rated, dip therein a little Black wool or fine Lint, be- 


mg firſt bound with a filk thread, and put it into your B 
Ear. and 
42. For the Scurvyy. | and 


Take half a peck of Sea-ſcwrvy-graſr, and as mach ' T3; 
Water-creſſes, of Dwarſ-El/der, Roman Wormwd, Kod ſaxe, (ror 
Fumitory, Harts-Horn, and Liver-wort, of each one hand- 
ful, waſh the Water-creſſes, and dry them well, the o- 1 
ther Herbs mult be rubb'd clean, and not waſhed, then bo 
add one Onnce of Horſe -Raddiſh, and a good handtul of Y of 
Madder Roots, beat theſe with the Herbs, and ſtrain the | Gy 
juice well cut, for the laſt is beſt, then fer 1t-on a quick 
fire, and ſcum 1t clean ; then let it and till it 15 ſerled; 3 and 
and when it- quite cold, bottle it up, and keep it in, , 

a co:d place, you muſt take fonr or five ſpoontvis with- 
one ſpoonful of Syrup of Lemons put into 1t, each an 
Morning faſting, and faſt one hour after it. \ 

43. To Procure C 10n, 

Take of Syrnp of Ather-wort, Syrup of Mugwar half | 4; 
an Ounce, of ſpirit of Cary 2 drams, of the. Root of | ly 
| iſh ſnabe-weed in fine powder one Purflain- 

| Netile-ſeed, Rocker-ſerd, all 10 ſybile each 
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0 drams : Candied Nutmers, Eringo-ronts, Sat yrion-roots, 
prelerved,Dutes, Piftachorr, Conſerve of S$n:c07y, of each 3 
drams, Cinamen, S:ffron in fine powder, ot each a 
ſcrapls, Conſerve of Fervain. Pine appie Kernels, picked 
and peeled, of each 2 drams, ſtamp and work all theſe 
Ingredients in a Morter, to an elecnary, then put i 
into Ga/ly-pets, and keep 1t tor uſe : Take of this Ele- 


| Qtuary the quantity of a good my in a little Glaſs 


full of White-wize, 1n the Morning faſting, and at four a 
Clock Afternoon, and as much at night going to Bed, 
but be ſure do not uſe T1olent exercoics. 

44. For a ſore Breaſt nat broken, 

Take 0Oyl of Roſes, Bean flower, the Yolk of an Egg, a 
Intle Vinegar, temper all theſe together, then ſet ir be- 
fore the Fire that 1t may be a little warm, then with 
a Feather ſtrike 1t npon the Brealt morning and even- 
ingy Or any time of the day ſhe hnds it pricking, 

45. To heal a fore breaſt when broken, 

Boyl Lilhes 1n new Milk, and lay it on to break it, 
and when it 1s broken, Tent it with a Mallow-ſtalk, 
and lay on it a plaiſter of Mallows boyled in ſheeps 
Tallow : Theſe are to be ulcd- it you cannot keep it 
lrom breaking, 

46, For « Conſumption, 

Take a pound and half of Pork, Fat and Lean, and 
boyl it in water, and put in ſome Oatmeal, and boyl it 
till the heart of the - Meal be out, then put to 1t two 
quarts of Mk, and boyl it a quarter of an hour, and 
give the Patient a dramght in the Morning, Afternoon, 
and Evening, and now and then ſome Bariey-water. 

47. io the Failing febneſ, 

Take powder of Hartfborn, and dank it with Wing, 

and it helpeth the Falling Evil. 
48. For the Towl- Ach, 

Take Featherfew and ſtamp it, and ſtrain it, and drop 
2 drop or two into the contrary Ear to the pain, and 
lye ſtill half an hour after. 

4%. For a Wen. 
" Take Black-ſozp and mix 'with anflaked Lime, made 


\ 


64 E xcellent Roceipts 


(0, For the Wind. 


ar 1 
Take the Jnice of Red Fennel, and make a Poſer Salep 
Ale therewith, and drink thereof. 
{I. For the Drepfee, Tak 
Take two Gallons of New Ale, then take Sewed} greaſe, 
Calan, Aromations, Galingale, of each rwo Penny kep 
worth, of Spitenard fonr Penny-worth, ſtamp all roge{ feres, 1 
ther, and*Þnt them into a bag,and hang it in the Veticel] and he 
and when'it 1s four days old drink it Morning and that 1 
Evening. 
(2, For 4 ſcald Head, Ie þ 
Waſh thy Head with Vinegar and Canomil: ſtampt vw 
and mingled together ; there 15 no berrer help for the} like a 
Scald, or grind w hate Hellebore ww 1th Swines Greaſe and} Navil 
apply i tv the Head. 
| (3. To make Plague Water, Ta 
Take a handfiil of Sage, and a handful of Rne, and} bft, 
boyl them in three pints of Malmſey or Muſcadine, till} with 
one pint be waſted, then take it off the Fire, and ſtrain 
the Wine from the Herbs, then put into the Wine T: 
eo penny-worth ot long Pepper, half an ounce of \ [4 
Ginger, and a quarter of an ounce of Nutmegs, all 
grolly bruiſed, and let 1t boyla little again. Then T 
take it off the Fire and diflolve it 1n half an ounce of | (pre 
; good vernce-T reacie, and a quarter of an ounce of Me- , will 
thrido, and pur to it a quarter of a pint of ſtrong Ange- 
"lica water, ſo keep it in a Glaſs cloſe Nopped, 1 
for your nie. This Water cnreth Small-Pox, Meaſles, } Ger: 


ſorſeits, and Pefilent ial Feavers, 
; T4. A preciows Eye Water, 
Take of the beſt White-wine half a pint, of white- 
roſe-water as mnch, of the Water of Celendine, Fennd, 


Iv 

Eye bright, and Rwe, of each two ounces. of prepared . 6 
Twtia f1x-onnces, of CAoves as much, ſugar Roſate a ; 
of Camphire and Alves, each halt a dram, waſh the Eycs 

therewuh. EXC 

(5, A Cordidl Fulep. pac 


Take water of Endive, Purſlain and Roſes, of each z anc 
phe | . : anats, 


. 
+ a4 *%f -—Y 


Vane Pk 
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| and for lack thereof, Vinegar 4 ounces, Cemphire 3 drams, 
foxar t pound, boyl all thefe rogerher in the form of 

Poſſet o a Fulep, and give 3 or 4 ounces thereof at a time. 

(6, To make Green Owatment, 

Take a ponnd of Swines Greaſe, 1 onace of Yerdi- 
Serwel | ſe, half a ſcrnple of Sal Gemme, this oyntment may 
Ponnyf kept 40 years, it 18 good agatnit Corcers and Renwing 

I! rogef fares, it fretteth away dead fiefh, and bringeth new 

"Veliel] and healeth old Wounds, pur it within the W 

"g any that it feſter not. 

(7. For Fits of the Mother. No. 

- Foſs 2 brown Toaſt of four Breed,of the nethet'93f, 

waſh it with Yinegar,. and pair thereto Black-ſcap, 
fOr they like as you wonkd butter a Te«ff, and lay it under the 

Je and$ Navil. 

58, hor Richets in Children. : 

Take of Fennel-ſeeds and Dill-ſeeds, but moſt ' of the 

*, andf bft, boyl them in Beer, and train it, and ſweeten t 

*, Lil} with Sugar, and let the Child drink often. Probarumk 

brain| 5 9. Far the Shingles, 

Take the Green leaves of Coles-floe, ſtamped and min- 

ce Of } gled with Honey, apply it, and 1t will help. 

S, all 6o. To heal « Fiftula w Uicer. 

T hen Take Fix: and ſtamp them, with Shos-mabers Wax,and 


< of | ſpread it upon Leather, and lay it on the Sore, and1t 
Me- , will heal. 

ngec 61. For a Woman in Travail, 

ped Take 7 or 8 leaves of Berrony, a pretty quantity of 


Germander, a branch or two of Peamy-rogel, 3 Mary 
golds, a branch or two of Mhſſep. boyl them all in a 
pk of White wine, or Ate, then put into it Sogar qa 
flron, and boyl it a quarter of an hour more, 
give it to drink warm. 
62. To make « Woman be ſoon delivered, the Child being 
« dead or alive. 
'cs Take a good qrantity of the beſt amber, and beat 1t 
exceeding imali to powder,thenſearce it through a tine 
pacce of Laws, and fo drink it in ſome Broth or Candle, 
and it will by God's help cauſe the Patient to be pre- 
ſently delivered. 63. For 


Excellent Receipts 


63. For Infants troubled with wind and Phlerm 
- Gwe thema little pare ſugar-candy, finely bruiſed -i8 
ſaxifrage warer.or ſcabrous warer, M2 {poon \\ ell M1 
gl-1 tr gether. 
64. 4A mot excel lent Medicine to breed their Teath cafily, 
Take of pure Capons Greaſe very well "of pure 
and 


quantity of a Nutmeg, and rwice as muck of pure 
ney, mnigie and incorporate them well rogether, 
anoint the Childs G1ms therewith three or tonr times 2 
day when its Tecthing, and they will eafily break the 
Floih, and prevent 'Torments and Agnes, and other 
Gaeis which nſnally accompany their coming forth. 
65. For Agnes in Children, 

Take a ſpoontnl of good Oyl of Popelcen, and put 

thereto 2 ſpoonfuls of good Oyl of Roſes, mingle them) 


Take 
OUNCES 
Prpkm 
O74 dar 
claat 11 ( 


Fu 


well together, and then warm rhem before the Fre, a- 
not the Childs Joynts and Back, alſo his Forchead 
and Temples twice a day, Chafing the Oyntment well 
mn. 

68. To cauſe 4 young Child to vo to fool, 

i; Chafe the Childs Navel with May Butter before the 
Fire/then take ſome Black Wool and dip it 1n the But- 
ter and lay 3t to the Navel, and it will procnrea ſtool; 
thus 1s alſo goed-for one in years, that can zgke no 0- 
ther Medicine, 

65, For Worms in Children, 

Take of Myrrh and Alzer very fmely powdered, of 
each a Penny-worth, and . put thereto a few droz s of 
Chymical Oyl of Wormword or ſavine, and a httle Tir 
pervine ;_ make theſe np into a Plaiſter, and lay 1t to the 
Childs Navel. 

68, To belt one that us bl. Fed. 

Take the White ot an Egg, and beat it in a Mortar, 
pi; to it a quarter of an ounce of Coperas, and grind 
them well rogerlicr trill it come to an Oyntment, and 
therewith anomt the fore Face, and it will cafe the 
pain, and take away the ſwelling ; and when it 1swell 
nigh whole, anoint the place with a little Popwlewn, and 
that will make the skin fair and well again. 
$3. An 
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W hat 
70 
In t] 

"ny flon 

then t 

Kee, Of 

halt a! 
(ve - 
and ta 
pleaſe 


Ta 
them 
Patric 


T: 
hve 


nar' 
- 


, 
69. An Excellent ſal ve. 

Take a pound of Bres Wax, a prnt of faller-oyl, three 
OUNCES Of Ard- Lead, boyl all together mm a new earthen 
Pipkimn, keeps it fhirring all rhe white till nt grows 
of a darkith Colonr, then keep av tor nſe, or make ſeer- 


"2m 
med 1 
Fel mi 


 eafely, : - 

y'd t eleaths Of 1t while 18 15 hot ; | 

ure It 1s m Ut approved gainf! anv Pain, ſore, ſeald, Cot, 

er Burn ; to fre gthen the Back, or remove any old Ach 

. v hati C\ 

bn 70. 4 7 {ep of Dstor Trench for the Fits of the Mother, 

| othe In tke rime Of the yea? drill Black Cherry-Hater, Piss 

torth ” flower-water, Comſip-water, Ree, ot Herd grace water ; 
then take of the W arers of Cowſlip, Black Grerries, Prony, 

nd pi Ke, of each an-ounce, and add to them water ot CaSor, 

» them half an ounce, of Cinamen-water one dram, Syrup of 

Toy Arve-zilly flowers three drams, mix all theſe together, 

reheagfh 329 take two ſpoontuls at a tume of. 1t, as ofren as you 


"18 picale. 
t well 71, For a Tmpeny. 
Take a handful of the blofloms of Marygolds, ſtamp 


them, and ſtrain them, and give the juice thereot to the 


e th 
- B Cy Patient in a dranght of Ale tafting 
q C ”2. To provoke Terms. Ak good Medicine, 
OOT + | , * 
_ ”. Take Wormwood and Rne,ol each one hangtul,with 


hve or fix Pepper-corns, boyl them all together in a 
nart of White-wine, or Malmſcy, ſtrain it, and drink 
d. of thereot. | 
-< 73. For the Bloody Flex, 


9 | Take 2 great Apple and cut ont-the Core, and pre 
| the 4 {herein pure Virgins Wax, then wet a Paper and lap 
It therein, then rake t 1p 16 the Embers, and let 3t 
roaſt till it be folt, then cat of it as your ſtomach will 
a give leave. 
ar 


, T4. For 4 Rhewmat ich Courh or Cold. 


or Take a pint ef Hyſſop-water, Syrnp of Gilliflowers, Sy- 
Ka rp of Finegar, Syrup ot Maiden hair, Syrup Of Calt sfoot 
Ic p 


1! of each an Qunce, mingle all together, and drink it 
et | when you pleale. 


T5, Ts 


cellent Kecerpts 


74. To bill @ Felon, 

Take an. Egg and roaſt it hard, and take out t! 
Yolk thereof, then roaſt an Onion ſoft, and beat 
Yolk and the Onion together, and lay it the ſore, auf Loaeny 
will kill the Fetlon, for th 

56, For the white Flux. be bo 

Take the powder of the flower of Pomegranates,anh nor $ 

drink 1t in Red Wine. | 


97, For the Red Flex. 13 

Take Sperme Gti, and drink it, and truſs wp youſ Spain 
ſelf, with a piece of black Corten. good 
78. Fer the Cancer in «a Womans breafs. tl 0 


Take the Dung of a Gooſe, and the Juice of Glendini{ then 
and bray them well in a Motter together, and lay it w{ ſpoc 
the fore, and this will ftay the Cancer, and heal it. ting 

79. For an Atve in the Breaſi, 

Take Grouaſel, Dafie-deaves and Koors, and courſ 1 
Wheat ſifted, make a Poulreſs thereof with the park} the 
ties Own Water. avd lay it warm to the Breaſt. Wi: 

$0. For bleeding at the Noſe. tha 

Take Be*tony, and ſtamp it with as much Sak ca 
you can hold betwixt your rwo Fingers, and put it iy Al 
to your Noſe. th 

Sr. For ſpitting of Blood. 

Take Smallige, Rue, Mints, and Bettony, and boyl them 
well in good Milk, and drink it warm. 

82. Ts ff anch the bleeding of « Wound, or at the Noſe, þ T 

There 15 no berter thang than the powder of Bole h 
ArmdSmack. to ſtanch the bleeding of a Wonnd, the a 

wder being laid upon it, or for the Noſe, to be i 

lown in with a Quill. Or take the ſhavings of 
Paichmen',-and lay it to the wound, and it flancheth | 
and hcaleths | 

83. To make the Gaſcvign Powder. 

Take of Pearls, white Amber, Harts-Horn, Eves of 
Crabs, and Whire Coral. of cach hf an ounce, of 
black thighs of Crabs calcined, cwo ovnoes 3 w every 
ounces of this powder put in a dram of Oriental Bezo- 
ar, reduce them all into a very tine powder, and ſcarce 


— 
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2 Out Uf them then with Harts-bor® Jelly, and a little Saffron" jn- 

| .beat thy therein, make it up into palte, and make therewir 
lore, Loaenges, or Trochiſes, tor your uſe. Get your Grabs 
for this powder about May or September, betore they 
be boyled, dry your Lozenges 1n the Air, not by Fire 
| nor Sun. 

84. For the Megrim or bmp ſtu me in the Head, 

Take four penny weight of the Root of Pellitery of 
"p Youy Spain, a farthingweight of ſpikenerd, and boyl them in 
ood Yineger, and when it is cold, put thereto a ſpoons 


nates, , 


| tl of Honey, and a Sancer-tul of Mntſtard, and mingle 
lend) them well t: gether, and hold thereot in your mouth, a 
ay it ſpoonful at once, and uſe thas eight or nine tunes, {pit- 
ul it. ting 1t out continually, 
þ $5, For Pain in the Ears. 
I conr( Take the juice of Wild Cucumbers, and put it into 
parj the Ears, and, it aſſuageth the Pain. Alſo put the 
Wood of Green Aſh in the Fire, and fave the Liquor 
that cometh out at the end, and punt ut 1nto the Ears, 1t 
Sake cauſeth the pain to ceaſe, and amenderh the Hearing 3 
It 1H Alfo beat the juice of Wormwood,' and drop it mto 
the Ears, 
$6. A preciens Water for the Eye-fight, made by King 
[then Edward the Sixth, 
, Take Smallagr ped Fennel Rue Fervain Bettony, Agrimony, 
Gofe, ' Timpernel Enfrane, Sage Celendine,of each a hetle quantity, 
Bole- firit waſh them clean,then ftamp them, and put:them m 
l, the a brazen pan,with the powder of 14 or 15 Pepper corns, 
0 be fair ſearced imo a-pint of good White-wine, put them 
$5 Of into the Herbs with 3 (poonfals of Honey,and 5 ſpoon» 
cheth ſuls of the Waterof a Man-chikt that 1s found ; mingle 


all together and boyl them over the Fire, and whe 
 +r s boyled, ftramir through a Cloth ; ard put: ut into 


s of 2 Glafs, and:Nop it well andcloſe, till you uſe 1s, and 
2 Of «hen you need it, pm a:htthe thereof wto the” fore 
_— Eves with a Feather, bot if it be dry,cemper at with 


White-wine, and it profiteth muck +all ;pranner © 
fore Eyes ; This water was uſe@ by King Edazerd the 
Srith, nad. 


rce 
cg 


i 


Excellent Receipts Lungs Wi 


87. My Lord Denmies Medicine for the Gout. forteth 0 
Take Bardot leaves and flalks, cut them ſmall andirlood to 
amp'them very (mall, then itzan them, and cleanſeſrhat uſer 
them, and when you have ſo done put them mto' Glaſ-Ynor Mel. 
fes, and pant pure Oyl of Olives on the the top of them, (Kxarure ; 
and ſtop 1t ſNop it from the Air, and when you wouldJS:omach 


uſe it_ for the Gout, pour mm into a Porringer, and 


nice Celendine half a pint, and mingle all theſe roge- 
ther with a pur of pood Aquna-Vite, and 3 pints of 
White-wine, put all theſe together 1n a Still of Glaſs, 
and let it ftand all Night, then diſhll it: with an caſie 
ire, This Water diflolveth the ſwelling of the 


warm 1t, and wet Linnen Cloths 1n it, and apply it } Take 
warm to. the grieved place, warming your Cloths one {| rake a G 
after another as they grow cold that are on. ting it | 
88. Dr, Steven's Swrrereign Water. oft the ] 
Take a Galion ot good Galcoin Wine. then take Ginzer, and Kee 
Galingale, Cancet . NutmeT, Grains, Cloves, Ann ſeed, Carr a- gt. 4 

wey-ſeeds, Of each adram ; then take Sage, Mint, Ked 
Roſes, Thyme, Pellitary, Roſemary, Wild Tiryme, Camomile, Take 
Levendar, of each a handful, then bray both Spices and Þ of each 
Herbs,and put them afl ito the Wine,and let them ftand Þ with 
for twetlves hours, divers times ſtirring them, then di- | and fc 
fil in'an Alembick , bt keep that which yon diftl Þ inthe! 
firſt by it (clf, for that 25 the beſt, but the other is 200d Þ} for the 
alſo, but not ſo good as the firſt. This Water com- } poyſor 
forteth the Vital Spirits, and helpeth inward diſcaſes, - | at at! 
which come trom Cold ; it helps Conceptionin Wo- | any 1: 
men that are Barren, and killeth Worms mn the Body, ther. a 

at-cureth the old Cough, and helperh the Tooth-ach, 
xt comforteth the Stomach, and cureth a ſtinking breath, Ta! 
 preferverh the Body in good liking, and makes them Jilſtil 1 
Jook young. EF Morn 
89, The Water called Aqua Mirabils and Pretioſs, made 4 of W 
by Detbor Willoughby. | lone. 

Take of Galmg ales, Cloves, Mace, Cucubes, Ginger, Car- 
dimum, Nutmegs, Mellilot, ſaffron, four ounces, and beat | FO 
all theſe into powder, Agrimuny water the quantity Þþ& ver at 
ot a dram ; and ſomewhat more ; then take of the V Mint 


ll and 
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Lungs without any Grievance, and helpeth and com- 


torteth them being Wounded, and ſuftereth not the 
Blood to putrifie; he ſhall never need to be let Blood 


canſefrthat uſeth this Water, it ſuffers not the Heart to burn, 


Glaſ- 
hem, 


, ans 
uy it 
$ ONE 


"_ romach. 


nor Melancholly nor Rheom to have dominion above 
Nature ; it allo expelleth Rheum, and purifieth the 


go. To make Allom Water. 

Take a pound of Allom, and beat it to powder,then 
take a Gallon ot clean Watgr, and fer it on the fire, let- 
ting it boyl til] all the AlOm be me'ted, then take it 
oft rhe Fire, and when it 15 cold, put it into a Glals, 
| and keep it for nie. 

ot, 79 make an Excellent Electuary, called the El e(Vuary 
of Life, 

Take Scorl '$19, Ahrre, Genti and. Grandoret , and Falaim, 
of each a little quantity, ttamp them and mingle them 
with Honey, that hath been well boyled on the Fire, 
F and ſcummed clean. This 1s excellent tor Sickneis 
in the Stomach, or pain in the Belly, Heart, or Head, or 
for thoſe that are bitten with any Venomons Beaſt, or 


poyſoned ; 1t mutt be taken 1n water 3 or 4 ſpoontuls 
at a time, in the Morning faſting ; it «be Diſcate be of 
any long ſtanding, he muſt drinx 1t fitteen days, toge- 
ther, and he will be whole. 

Le. Arninſi Heat of the Liver, 

Take Fennel Endi ve, wy ry. Planta, of eac h alike, 
[itil them with Red Wine an] Milk, and uſe it every 
F Morning, nine ſpoontnls at a time, wath a dranghe 


| of Wine and Sugar, or clic five {poontuls thereof a- 


lone. 
97. For ſwomuntT fits 


For 4wooning, and weakneis of the Heart, 1n Fe- 


i” 
* 
Cc 


| Ver and Sickneſs, or 1t 1t come trom other Canſe, ſtamp 


T Mints with Vineear, anda little Wine, 1f the Patient 


have nn Fey er, thcn toalt of it ot Bread e1ll ut 2lmoſt 
burn, and pur 1t therein till icbe wel loakxed, then pug 
«t in the Noſe of the Patient, and rub is Lips, Tongne, 
Gums, Teeth, and Temples, and fer hum chevy and ſuck 
p—_ ef ——_ 


. . , ; 


72 Excellent Receipts 


94. A Water for the Eyes, to make a Man ſee in forty da Tak 

who bath beers blind ſeven Tears before, if be be wn- ho « 

der fofty Tears of Are. 1; TO 

Take ſmalledre, Fennel . Rue. Bet oy, Fervann, Agri Poriak 

Cinqueſoyl, Pimpernel, FE ye- bright, Cel andine, ſage, 'of cad - 

a qnartern, waſh them clean, and ſtamp them, do they 

in a fair Marſhing-pan, pit thereto a quart of g( Take 
White-wine ard the powder of thirty fevnee -COrn , 
6 ſpoonfuls of live Honey, and 10 ſpoontnts of the U Night 
rin of a Man Child that 1$gwholeſome, mingle th aght. 

well rogether, and boyl them till halt be waſted, the Take 


take it down and ftramn vt. and afterwards Clarihe 1 


2 Mort: 
and put it into a Glaſs Veſſel well ſtopt, and pr there pay 
ot v _ a feat] er 1nto the Eres ot the Bins and the Gl 


the Patient nie this Medicine at mght when he got p... 6.1 

to ned and within forty days he ſhall ſee. It is goog 51 .1 
I and the 

for all manner of ſore Eves. Wild-Tanfie-water 

put the 

good for the Eye-ſight, and cating of Fennel-ſeed if ?, aſt, 
good tor the ſame. = it 2 
gr, For 4 Web in the Eye. 
The Leaves of White laney ſwckles and Ground Ivy, of Take 
each a Iike quantity gronnd rogether, and put every | 
day into the Eve. cureth the W - Or celtic Salt burnt! 
in a Flaxen-cloath. and rempered w ith Honey; and 
with 2 Feathcr anointed on the Eve e-11G ids, killeth worm Mak 
that annoy the Eve b Is. RI 

[ "'s xr. xX Mon 

96, For the moiſt Scabs after the ſmall-Pox, in Wir 
Take TL aps Cal amine HdTV . Letharge 0, CG | and Silver he Bat 
of cach two drams. B if we and Cruſe CWo onnces Alloes: 
bring all theſe into a hve Powder, and then heat rhe : 


2nd m1 
anomr 


- - gt bog ET part 
NA F Wtrer W Ah 10 MC Harrow Ireaje 25 BH {[fhciert p 
, "—* —_ ann a > 4 
ro nake t up in an Orrrent, and anouar the place] Tag 
y_ery y tle raw 


g7, To brins fon =» the flowers, 

Take of Alix rant, Moſtadi: le. Of (Laret 2 pint, hore 
it, and ſweeten it well with Se "Tar, put th erero ewe 
ſpoontnls of Sallet-Oyl ; then rake a good Bead © 
Amber in powder in a f-x n, with ſome at ths Wang 
atrer it, take this Evening and Morning. 
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98. To flay the flowers, 
Take Amber, Coral, Pearls, Jeat, or each ahke, grind 
them to a fine powder, and ſerie thera, take as m!ch as 
£wall upon a fix pence with Conſerve of Quynces, and 


ty da 
Ib - 


fo Rdriuk a dranght of New Muylk atter it : Uſe th e- 
» theat © Mornung. 
F 99. To Cure Corns, 

$ Take Beans and chew them in your Month, and 


*COMH : 4 
the uJfye< It falt ro your Corn, and it will help: Do thus at 


» th IENT. 
L. thes 
ne 1 
there 


100. To make On! of Roſes. 
Take red Roſe-leaves a good quantity,and ſNamp 'em in 
a Mortar, and put thereto OylT-Olive, and ler ut and 
In the Sin 12 r pnaſins then put 1t 11 a Glaſs, and Þind 
erty £92 Glaſs faſt about with Ropes of Hay, and ſerit in a 
$3 Pan full of Water, and let it boy! ſottly ewo hours 
ter 33 20d then let it cool, then put. it in {mall Glaſſes and 
ed of Put thereto the leaves of Red Roſes all whole, and fi 
it faſt, and ſet it in the Sun for fxteen days, andifo 
uſe it at your need. 
| Ion. For any I: ” or Breaking aur. | 
- Take Frankincenſe, and beat it ſmall in a Morrar, 
and mingle it with Ov! of Bays, © and therewith 
.- ,r4| 4n01nt all over, and it v ll deſtroy the Itch. 
Or 102. For the Piles after Aild-birth. | 
n Make a Bath of Worm-wood, Sonthern-wood, Cina- 
mon Rhind, and the bark of Catfia Fiſtula boyled well 
Iver(?" Wine ; when the woman delivered 'goeth forth of 
ot #£2e Bath, put Bomhace, or Cotten V ith powder ;of 
el 7 Alloes; nuxed with Oyl of Peoy-royal, unto her low- 
01 parts 
rw t03. For a flitch in the fide, 
"3 Take three handfwls of Mallows, boy! them in 2 lit- 
tle raw Milk, and _ thereto a handtul of . Wheat- 
ha bran, and let them boyl tcgether, and then vrigou 
the Milk, and lay it hot to the Stitch, apply it often: 
Or take a few leaves of Ke and Tarrow flamp them to- 
—_ "op rp ng apt the Juice and drink it with a 


, d. D 104. Ft 


C 


Excellent Receipts 


74 
104. Fer 4 Tertian, o double Tertian Age. 
Take a good quantity of Celandine, a ſpoontul of 
and the bigneſs of an Frg in Leven, and as much 
gaut and ſpaniſh ſoap, Namp them well ina M 
and make a Plaiſter of them, and apply them to 
_ Patients Feet one hour before the coming of the 
add thereto 4 or 5 yolks of Exgs : Or take of . 
ſeed-water the beſt as you can ger, half a ponnd of 
of Yitriol, ſhake them well rogerher, ind drink one 
two ſpoonfuls thereof an hour before the Fit co 
105. For the ſpleen, 
Boyl the Rhinds and Keys of an Afþ tree very t 
in White-wize, and drink a good dranght thereof for 6 
7s Mornings together, and it will mich eaſe the 
ent ; when ou drink this, anoint the ſpleen with 
wn Dialthes, every Morning and Evening, ap 
ing alſo a Plaiſter of Melli/or to the place. 
106, An Excellent Powder for the Green fackneſ(s, 
-— Take 4 ſcruples of Gentian made into fine Pow de 
raſp Ivory and Harts-bern, of each 2 ſcruples ; maker 
into fine Powder, give a ſpoontul hereot, with I 
wine, or the hike, at once. 
107. A drink that bealeth all Wounds without any Pls 
flers or Oynt ment, or without any Taint, moſt perſetHy, 
Take Sexicle, Milfoil, and Buxle, of each a like 
tity, ſtamp them in a Mortar, and temper them w 
Wine, and give the Perſon wounded to drink twice 
thrice a day, till he be whole ; Bugle holderh opent 
Wound, MoIfeil cleanſerh the Wound, and ſanicle be: 
eth it ; but ſanicle may not be given to him that 1s 
in the Head, or in the Brain pan, for it is ang 
This 1s a good and tryed Medicine, 
108. For Pricking of 4 Thorn, 
Take of Fiedet leaves one handtnl, ſtamp them te 
ther, and take a quantity of Bears greaſe, and of W 
bra» one handtnl, ſer it on the Fire in clean Water, 
make a Plailter thereof, and lay it to the Grict. 


4D 2. cer 
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109. Te make On! of St. John's Wort, gerd for 
ay Ach w Pain, 

Take a quart Sallet-Oyl, and pur thereto a quart of 
Flowers.,ot St. Folw's Wort well picked, let them 
therein all the Snmmer, till the Eeecs of the Herb 
Ripe, the Glaſs muſt be kept warm, either in the Sun 
or the Water, all the Summer, till the Seeds be Ri 
then put in a quarter of St. John's Wort Seeds whole, 
and (let it ſtand 12 hours, the Glaſs being Tap open, 
then you muſt boy! the Ovl! 8s hours, the Water mn the 
Por fall as high as the Oyl in the Glaſs, when it 1 cold 
ſtrain it, that the Seed remain not in it, and ſo keep it 
for your uſe. 

110, Fw the Ptifeck, 

Take 2 ounces of Liquoriſh ſcraped and bruiſed, of 
Figs 3 ounces, of Agrimony, Horchound, Enia Cam- 
pana, of each a handful, boyl them all together 1n a 
Gallon of Water, till half be waſted, then ſtrain the 
Herbs from the Jnice, and nſe it early and late. Alſo 


for the dry Prifick, ſtamp Fennel-roots, and drunk the 
Juice thereof with Whate-wine. 
111. To make Ol of Fennel. 
Put a quantity of Fennel berween 2 Tile-ſtones, or 
Plates of Iron, make them very hot, and preſs out the 
Liquor ; and this Oy! will __ great while, for it 1s 


good for the Prifect, dry Scab, Burning and Scalding. 

112, To make the black Plaiſter for all manner of Griefs, 

Take a quantiry of 0y/-0live, a quantity of Red Lead, 
boyl thele rogether, and ſtir them with a flice of Weed 
continuallyy till it be black and ſomewhat thick ; then 
take it off the Fire, and put into it a penny-worth 
of Red-Wax, and a ponnd of Reſin, and (er it to the Fire 
again, but do not blaze it, and fhr it, then take it off, 
and let it fiand till it be cold, and make it into a 
Lamp. Ir 1s good tor a new Wound, or to ſtannch 
Blood, ponr a little of it in a Diſh, and if it lick faſt 
to the Diſh's file, then it is enough, keep it for your 
ule as necd Requureth. 


'Excellent Receipts 
Direftions . for Nurſes, 


ET thete be given mnto the Infant new born, Ho- 

ney to- tick, afrer let it be nonriſhed with the 

NerS Milk, which of all things bMt-agreeth with 

ie © Bat if by reaſon of ſome neceſſity it canyot enjoy 
at, a formd healthy Nurſe is the choſen,neither young: 


T 


of a white and rnddy Complettion, which 15 not infett- 
e&d with other Vaces, nor yet hath too lately been 


er than 24*<Yecars, nor elder than cave and thi rty,Þ 


þ Worr 


very 


bronght to Bed, nor hath-net long gavert Suck ; let h 
not have {Ore Dngs or Breaſts, nor toFug, but 2a lar 
Breaſt. and moderately Fat, Let her utc choice Mea 
of cafe ard hght Concoction, engendring go-d bl 
orquice ; let her abſtzin from hor aromatical - Spic 
as Pepper, Ginger, Cardamum, and ſnct-hke ; alfo fr 
Leeks, Omons, Garlick, Salt, ajiſtere and tart things 
Let her avoid ſtrong W ines, as alſo cold Water : 
her eſchew immoderate eating and drinking, for tha 
corrnapteth the Milk,and begerreth in Children, !eprof 
or ſcurt, and other contagious Diſeales: Let her ab- 

+ ſtain from Cares and Vexations, and let her take heed, 
KR ſhe provoke her menfirnon Drſcafe. 

She mnt not Sleep mneh, or be grven to Sleep, for 
that maketh the Mtik Flegmatick ; ſhe onght not te 
watch more than 15 meer, tor-trom hence the Milk com 
eth to be more hot ſharp, and diftaſifnl to the Infant; 
ſhe onght moderately to exercue her ſelf, eſpecially he 
Arms, to wit, either in {owing, ſpinning, or a 
for by this means evil hnmonrs are conftuned, as by calty 
and floth they are angmented, 

Alſo Copulaticn ot the Nurſe exceedingly offender 
an! the Child, as that which chiefly retracter 
and deminiſheth the Milk, and m en "co __— 

Taſte. taſting hot and rank, or Goatith, which brug: 
th mn» ſmall B orhience: and hurt to the Child.” 
Burt if the Milk decreafe, Preſſes off; 
Rice, are meet tobe uſed, al{o hke'P of Þ 
th Milkand Sugar, to whach may a little 


and ot 
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Wh 
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Ing, Ot 
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And if the Milk be-thack, it auaift be made thin wath 
nder Diet, ant! ſubti} Wine, and Syrnp of Fintgar, as 
alſo with exerciſes : Bur tir be too'thin and waterith, 
th the groſs and ſtrong Meats, aril lorger Sleeps, will be con- 
vemient. For the Corruption of the MIR, a little Mey» 


-»$ wort groſly britiſed, and put into a linnen Cloth, andio 
enjoy | into Broth, with a little Honey added thereto, will do 
oung- very mnctr good. 


u rty, The care of the Infant. 

ntect- And if the Chijl's Belly be looſe, the Food ought 
| beenſ +5 be the more groſs and ftrong, and her Sleep longer ; 
et hey bin Children may (ſuck ſo long as t1l] they have bronght 
var forth tharp and great Teeth ; but if yon ſiffer them to 
drink” Wine or ſtrong drink, or other Potions, before 
hc they have toothed them, they will be corrupted ; but 
P:<By when they have gottenthe Teeth, their Armsand back- 
bones are- gently to be rubbed atrer their Sleep. 

And 'tis not of little concertunent 1h what Swadhng- 
cloarhis' Children are wrapped ; tor when they are not 
7 ried np at all, or the Clouts are too looſe, they are ſnb- 
PI jeft to Flnxes, Impoſthnmes, apt tv be crooked backt, 

' 2nd other diſcommodities ; bur eſpecially when! their 
NEG, | Knees are too ſtriftly ried and bornd np, and their 


& | Thighs left at liberty, they are lamcd. 
P, :0r When they crv, or feel pain, or v1! ſleep, they are 
_ _ to be pacihed, exther by ſhewing the Breafl. Or Sang* 
 COBMI ing, or by Rocking, cither in Cradles or Hanging-bes, 
1{ant; cattying np and — But we maſt obſerve, that 


ly Mt} Children may Ive ſtrait whenſcever they lye down and 
wap. onght not to be covered too mnch, or hot with cover- 
7 © gs. nor yet with' too few, leſt they may catch cold: 
et reover , I&t the Linnen cloth wherein they are wrap 
ped, be neat and clean, for Children are offended and in- 

lected by fon] and filthy Excrements. 
bring: From three Years of Age t1]l the teventh, they areto 
51d be Educated gently and kindly, not to be (eyerely re- 
14 prehended, idden orbeatrn, for by that means they 
are. made throughout their w hole Lie after, roo t1mo- 
lictle] 795, or t00 much zexrified, aſtoruſhed, ah] (ofrted. _ 
| . *? 
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Being yet in their firlt Years, they are not to be com- ſcruple | 
pelled to going, for ſeeing all their bones are ſoft afirlt, be! 
Wax, and their body fall the heavier,they either become hat 1t 
lame, or univerſally reſolved in their Feer. 

Food muſt be daily given them thrice a day, till they 
arc 3 Years old ; for if they be much filled, they are (u 
| jedt and accuſtomed to be troubled with ConvulfionsJÞther V 
and other Diſeaſes. Tat the B 

In the fixth or ſeventh Year of their Age, they aze to{*he firl! 
be ſent to School, and committed to the breeding andf 1? 2 ſp9 
inſtruction of courteous and temperate School- the tro! 
who may not terrific them. tollow1, 

Before theſe Years, they are not to be compelled 
forced to hard Labours, otherwiſe they will not thrivel .. Man 
well, but ſtand at a tay and keep lirtle, or elſe becomef 1'*tle p1 
Dwarf. fer, Or 
gether. 

A moi? 


Take 


When as the Infant beginneth to grow fick, as fo 
example, from a cold Diſeaſe, the Nurſe is to, be 
riſhed with hot and dry Meat and Drink, ſo that t 
by forthwith it may grow well again ; ſo alſo if it tef Pam 
taken with other Diſeaſes, as with an Agee, the Nurſe mingle 
ſhall uſe Plantain-water, and ſuch hke things. Pags! 
made for Children of Crums, or Morſels of Bread bro | Teethi 

| ken or fliced, are more wholeſome than made of Mea | 197m: 
cr Flower. 0 

Ti!l z Years old give them Honey often, for that Take 
eth them from Convnifions,and Coltiveneſs of the Belly}, _ * * 
and that the Milk they eat hurt them not. won 

When Infants caſt up their Milk, a Corral ſhonld bt 
hnng about their Neck, down to their middle ; for it y 
uſeful for them in teething ; and Ivory alſo is good for 
the ſame purpoſe. 


es 


What is to be Adniiniftred unto the Child aſter #| Child's 
i Born, for the firit thing it saketh, 
Rnoldwe de vitl« Novs, a molt Learned 
writeth, -Fhat it you give- unto a Chi 
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» com *ſcruple of Gral, finely powdered with Woman's Milk 
oft (firſt, before it taketh any other thing, after it 1s Born, 
*comeſſthat it ſhall never be troubled with the Falling- 
ficknels. 

Alto, I know Perſons of good Quality in Englend 
who give unto all their own Children (and advile a 
ther Women, where they are defired to be aſſiſtant 
Sat the Birth , to exhibit anto the Children wo 
are tofthe firſt thing they take) a little Sa/s, well ming! 
in a ſpoonful of Saxifrage, or Hyſop-water, to prevent 
the trouble of Frets, and other Diſeaſes un Children 
following their Birth. 

For Infants trewbled with Wind and Phlegm. 
hrived Many Midwives adviſe the Nurſes, to give thers a 
comel Jittle pure S»gar-Candy, finely bruiſed in Saxifrage-we- 
p- Yor Scabiows-water, 11 2 Spoon, well mangled to- 
ertner. 
"4 moſt excellent Medicine, to canſe Children to Teeth cafuly, 

Take of pure Capen's-greaſe very well Chrificd, the 
quantity of a N»tmex, and twice as mnch of pure Honey, 
Yurſe! mingle and incorporate them well together, and z or 4 
Paps | mes in a day anoint the Child's Gums when they are 
bro | Jeething,and they will break Fleſh eafily,and prevent 

Torments and Agnes, and other Griefs, which uſually 

accompany their coming forth. 

To cauſe « young Child to yo to Stoel. 

cl Take a good big green Mallew Sprig, and ſtrip off the 

'outward Skin, and anoumnt the Sprig well with freſh 
14 (oh 2ueter, and put it np into the Child's Fundament, and 
it let it flay awhile there,and in a very ſhort time it will 
d for} Frocure a Stool. 


For an Ay, 
Take the Herb called Hartſhorn, ſtamp it, then min- 
i gc it with Boy ſalt, and 3 or 4 hours before the Fit 
Chg pply it, ſpread upon a Linnen-cloth, to the 
& 8} Child's Wriſts, and When the Fit is paſt, apply a freſh 
one before the next Fir, and in a few Fits (God wik 
ran} 90g) it ſhall be cured. 


ol. I Beautifyi, 


Beaurifyihg” VP ztir's, Ols, Oynitmen ts, on 
Powders fo Adorn and ada Lovelineſs ti 


the Face and Boay. 

7 ASH your Hair very Clean, and then take ſome 
vv Alom Water warm, and with a Sponge moiſten 
your Hair gherewith, and jt will make xt Fair, 

:. Another. 

Take the laſt Water that is drawn from Honey, 
and waſtryoor Head therewith; and it will make the 
Harr of an excellent ſaw Colonr, but becanſe it 1s of a 
ſtrong ſmell, you mnit Pertume it with ſome {weet 
Tpiric, 


1. To make the Hilr very Fair, 


3. Ts make the Hair grow thick, 
Make a ſtrong Lye, then take a good quantity of Hyſſep 
Roots, and-Burn them to 4s, and Mingle the Ape 
and Zye together, and therewith waſh your Head, and 


1 will make the Hair grow ; alſo the .4ſbes of Frogs 
Burnt, do encreaſe Har, as alſo the Aſhes of Goatr-dung 


Mingled with Oy. 
4. To make the Hair Grow, 


Take Marſh-Mallows, and Boyl them, Roots and all, | 


and waſh the Head therewith, ani ut will grow in a 
ſhort time ; alſo take a good quantity of Bees, and dry 
them in a Sreve, by the | pk. make Ponder of them, 
abd Temper it with 0/-0/;yve, and Anoint the place 
where the Hair ſhonld grow ; alſo take the Ol of Tartar 
and warm it, and Anoint any Bald-Head therewith, and 
« will Reſtore the Hair 1n a ſhort time. 
{. To make the Hair Fair, | 
Take the 4b: of a Vine Burnt, of the Knots of Barley- 
Seriw, and Licorice, and Sow-bread, and Diſtill them to- 
& in Fair Wer, and waſh the Head with it ; allo 
winkle the Hait while it 1s Combing, with the Pou- 
tor  Cloves, Roſes, Nutmeys, Cardamwm, and Calinnehs, 
with Roſe water ; allo the Head being wathed with 
NULL EES! Decoction 
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Oyts and Powatr ;, oT 


Decottian of Beech Nut-Trees, the Hair will become Fair. 
6. T'v make the Hair Grow. 

Take Haſle-Nwts with Huks and all, and Burn tl.em to 
P ouder, thea take Beech-mafi, and the Leaves of Enuls 
Campena, and ſtamp the Herb and them alrogether, then 
Seeth t* em together with Heney, and Anoint the place 
therewith, and firew the Pouder thereon, and this will 
make the Hair Grow. 

7, To take away Har, 

Take the Juice of Fomitory, mix 1t with Gum Arabich, 
then Lay ic on the place, the Hairs firſt Plucked on by 
the Roots, and 1t will never permit any more Hair to 
Grow on $heg place. Allo Anoint your Head with the 
229k of a Glo-werm Stamped, and it hath the (ame 

ITC, 

8. For the falling of Haivr 

Take the 4/bes Of Pidgeons-dung in Lye, and waſh the 
Head therewith, allo Walamt-leaves, beaten with Bears- 
wort, reſtoreth the Hair that 1s plu xed away. 

2. Ts make the Face fair, 

Take the Flower of Zens and diltill them, waſh the 
Face with the War. 

LO, hos lean my the Shim, 

If the Face be waſhed with the Water that Kice 18 
ſodden in, it, cleanieth the Face, and taketh away Pins 
ples, 

[1, 4 Water to Adors the Face. 

Take ES Cat 1 DiCC%, Vrange- pects the Ro ts of 
Mclons, cach as much as 1s t1iihcrent, in a lerge Veilel, 
with a long Neck.Qull it by an Atimack,w ith attrong 
and { 

tz, To Brautify the face. 

T ak | Cocker prntie 2 PIctyY Qrantity, Brnile the 
thick parts with Kſe-water, dry them by the Su» 3 or 4 
Gays, TOW C4 * more Reſr-warcer on it, ute 1:7. 

1: To make the face lock Yowt bf «dl. 

Take two © ccs of Aquevits, Bean flower-watcr, and 
Roſe nate”. cach 4 Ounces, Water of WatersLillies 6 ont 
ces, max them d L, and add to them cuc dram of re 


82 Beeutifying Waters, 
whiteſt Tragacanth, ſet it in the S«s 5 days, thenſtrainit 


a*hne Linnen Cloath : Waſh your Face with _— 
1 12 the Morming, and do not wipe it off. * 
I4. A Water totake away Wrinkles inthe face. wr 
Take of the Decodttion of Brieny and Figgs, each 2 M 
hike quantity, and waſh the Face with it. n 1 
15: Aw excellent Watercalled Lack Vrrginicg ow Fire f 0a 
Z ginis Milk, to make the face, Neth, or awvy part Cs 
of the Body ſair and White, T 
Take of Alumes, Plumoſs, half an Ounce, and alſo R. . 


add thereto of Camplire one Ounce, of Rech-Allom one 
Ounce, anda Dram, $«/ Gemmi half an Ounce, of White y 
Frankincenſe z Ounces, Ogt of Tartar one Ounce, and 2 hy 
half make all theſe into moſt fine Pouder, and mix it 
W1 


te *ior > x : F; 
one quart of Keſe-water, ſet it in the Sun, and let it 
land 9 days, oken ſtirring it, then- take Lerhegge of oo 


Silver, half a. ponnd, beat it fine and Searſe it, then —_ 
Boyl it with one pint of White-wine Yiaegar, till r third Mal 
be Conſimed, ever ſtiering it with a Stick; while it M 
Boyleth, then diſtill it by a Phileer, or let it rin through - 
a Felly-bag, then keep it in a Glajs Piel, and when you 
wall uſe thoſe Waters, take a -_ of the_ one, and 2 1 
drop of the other in your Hand, and itwill be like Bey 
Milk which 1 called Las Firgine ; waſh your Face, or 


any part of your Body therewith, it 15 molt precious i ” 
W for the ſame. a 
16. Totake away Sun burn. Fa 
| Take th* Jnice of Lemen, and a little Bay Salt, and 
waſh your Face or Hands with it, and let them dry of 
# themſclves, and waſh them again, and you ſhall find all 7 =, 
| Sw. burn gone. 
| P , 17. To make the face fair, A 
| Boyl the Flowers of a Kefemary in White wine, with th 
hich waſh vonr Face. 
_ 18. To Clear the Shin, and make is White, - 
Take freſh Bears greaſe, and the white of an Zxgy and m 


Stamp them together with a lirtle Ponder of Bayes, and 
_ ith Anoint the Skin, and it will clearthe Yiſage, 
dameke xt White. 


— > > 


e 


- 
E 


Ol g : , 
t 9. To take away freekles in the face. | 
Anoint your Face with Of of Almends, and drink 
Tantainowater, Or Anount your Viſage well and often 
with Hair: Blood. 
each 2 21, To Smocth the Skim. ; 
Mix Capen's greaſe with a quantity of Sugar, and let it 
ro f ſtand a tew days cloſe Covered, and it will turn to a 
clear Of, with which Anoint your Face. | 
21, To Blanch the face. £ 


train it 
* with 


| alfo Take the Pnlp of Lemons, and take out the Kernels and 
» One ut ro them a quantity of tine S»gar; Diltill theſe, and 
/hite cepthe Water to waſh your Face every Night. 

ind 2 12. To take away the Holes or Pits ins the face, by reaſon 
ux it of the Smail-pox. 

et it For helping of this Accident 1 have tried many 


e of things, and the beſt means E have found, is to Waſh the 
hen Face one day with the diſhlled water cotong gay 
| and the next day with the Water wherein 


_ Mallows have been Boyled, and continue this + daysor 

ugh a Month together. 

you 13. For the Redneſs of the Hind: or the fact, after 

d 2 the Smgll- pexy 

The Take Barley, Beans, Lnpines, of each one. Handful; 

os bruiſe them all in a Aforter 'g , and Boy! ther 5 

__ =w of Water, tilb it grow thick like « Jelfy, then 
firain it, ard Anoint the Face and hands three or 4 


times a day, for 3-or 4 days together, and then Wet the 
Face and Hands as often with this Water following, 


of 2 4- Anetber. 

uy > Take Yine-leaves 2 Handfuls, Bean-flower, Dragon, Wild 
Tanſie, of ether one Randfol, Canphire 3 Drams, 2 Ga/ ves 
Peet, the pap of's Lemons, a pimt of Raw Geam, Shred 


h the Herbs (mall, as alſo the Zemens, and Break, and Cu 
the Calves-ftet ſmall ; then mix them together, and dif 
till it ina G/afi-Srill, and uſe it. Alſo the Water of 

J dew 18 excellem good foran high Colour, or 

| gels in the Face. 


15, For Pimples itn the fate 
Walſh your Face with Warm Water whep-you got * 


at - : $ F . ver z 

LBEg, and let indry ; Then take the white bf an Fre, 
And gut 3Tint9 a Sawcer, and fer it upon a Chafoog-difh of 
Gels, and put it intoa-picce of Allow ; beat it together 
with a _ till it become thick, then make a Round 
Ball, and therewith Anomt the Face where the Pim- 
piers are. 

+6. For Abrphem, or Scury, of the face or Skip, 

5 "Fake of Primftone beaten into Portler z Ounces, mix 


func ma Linnen-cloth, and let it hang in a prnt of ſtrong 

W,nc Vinegar, Or Red-Roſe-Vinetar, tor the Shnace of $ or 

9 Days, and waſh the Scurf, dipping the Cloth in the 

Finegar, Rubbmg it therewitly, and let it dry of it ſelf. 
27, For beat and [welling\in the face, 

Boyl the leaves or blofloms ot Roſemary, either in 
Whire-wine, or tair water, and uſe to waſh thy hands 

tace therewith, and it will preſerve thee from all 

"ch, ineo nveniences, and ailo make beth thy face and 
hands very ſmooth. 
” 28. For a Red face. 

Take'Brimſtone that 1s whole, and Gnamon, of either 
of them an even proportion. by wight, beat them into 
ail powder, and fearie 1t throngh.a tine cloath upon 
ſheet of white Paper, to the quantity of an ounce or 
more, and {0 by eyen proportions in weight, mzngle 

m-together 10 clean. clarified Capons re and tem- 
mollified, 
Sand pur.,to 115.2 hefle Camphire to the quantity of 2 
SBeah, and fo put the whole Confetion into a Glaſs 
antlauſe it, 


well together till they be. wel 


led. 19. To take away Pimples, 

Take Whe u-Hower mingled with Honey, ard Vine- 
ar; and lay it npon them, 
| 136. An Excellent Oyatment for an inflamed Face, 

Take an oance of the Oyl of Bays, and an qunce'of 
Qick-flver; and put them in a Bladder together with 
OC al of faſting ſp4:le,and then rub them well toge- 
her,that noge of the quc&-þ/ver be ſcengtake this Oynt- 
Went when it is made, and anoint the face. therewath, 
SMadat will heal 2c well and fair,Proved trae, 31> 


with as mnch black Seap that ſhnketh, and tve ther j 
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Onis, and Powders 
31, For @ rich face. . 

Take ; yolks of Eggs raw, as nnch in quantity of 
freſh butter, or Capons greaſe without ſait, Campliire two 
penny worth, Red Roſe-water half a pint, two Grains 
im- } of Civet, and boyl all theſe. rogether 1n a Diſh, then 

ſtrain-them through a clean Cloath, and fet it to cook, 
4 and take the eppermoſt, and uſe it. 


m1% 3. To make the Shin white and clear 

the Boyl two onnces of French Barly in three pints of * 
ng Conduit water, change the water and put un the Bay- 
or ley again ; and do this till your Barley do not diſco» 


| Icur the Water, then boy! the laſt rree- pints to a 

| quart, then mix half a pint of Whate-wine therein, 
and when it cold, wring the juice of -2 or 73 good 

Lemons therein, and uſe 1t for the Morphew, heat of 
the Face, and. to clear the Skin. 

| 3 3» 4A excel lent Pomatum to clear the Shin, 

Walſh Barrows-greaſe or Lard oftentimes 1n May dew, 

| that bath been Fariticd in the Sun t1] it be exceeding 

| vw bite 4 then rake Mir (þ- Mall ow-roots, (crap) of the 

| out-ſides, make thin ſlices of them, and mix t£ let, 
them to. maccrate in a Balnes, and ſcumit till it be cla- 

) rihed, and will come to rope, then train it, and 
now and then a ſpoontul oft May-dew therein, heat- 
Ing it til] 1t be thorongh cold 1n often change of Mey 
dew, thengthrow away that dew, and pitt ina 

d, Glaſs, covering it with May-dew, and o hw it for 


your ulc. 
34. To take arpay Spots and freekles from the face and 
Hands. 

The Sap that ifſueth out of a Birch-tree in great 
abn:lance, being opened in March or April and a Glaſs 
Receiver (ct —_ it to receive it : This cleanſeth the 

| Skinexcellently, and maketh it very clear being waft- 
py el therewith. This Sap will diflolve Pearl, a Secret 
not known to many. 
= 35. To take away freckles and Morphew, 
Wall your face w the wain of. the Moon with a 
Sponge , Yeonhing and Evening with diſtilled water of 


36 Beautifying Waters, 
Elder beaver, letting it dry on the Skin ; you mnſt Diſti! 
your Water in Mey. This I had from a Traveller, 
who hath cured hunſelf thereby. 

36, To make the Tecth White and Sound. 

Take quart of Honey, and as much Vinegar, and half 
fo mach White-wine, boyl the m together, and waſh 
your Tecth therew th now and then. 

17, A Dentifrice to whiten the Teeth, 

Take of Hatr-bern and Horſes teeth, of each 2 ounces 
Sea ſhells, common Salt,Cypreſi-Nwts, each r ounce, bum 
them together 1m an Oven, and make 2 powder, and | 
work it np with the Mucilage of Gum Tragagant, and } 
rb the Teeth therewith. 

18. Tov make the Teeth ar white as Ivory. 

Take Reſemary, Saxe, and little Allom and Honey, and | 
boyl them gates m fair Running water, nd when 1s 
is well boyled ſtrain ont the fair water, and keep it in } 
a Glaſs, and aſe it ſometimes to waſh your Mouth and 
Teeth therewith, and it will'make them clean : Alſo 
wah your Teeth with the DecoRtion of Lady Thifle- 


Rot; and it will cleanſe and faſten the Teeth, and the 
fore Gums make. whole : alfo the Root of Hore-bownd | 
drunk or chewed faſting, doth quickly heal the Gums, 

and ' maketh the Teeth clean ; Srrawberry-leaver alſo | 
cleanſcth the Teeth and Gums, a ſure and tryed Ex- | 


periment. | 

| *9.' To make the Teeth White, 
Take one drop of the Ol Fitriel, and wet the Teeth | 
with it,and mb them afterwards with a conrfe Cloth ;; | 
altho this Medicine be firong, fear it not. £ 


40. For a Sinking Breath, 1 

Take two handfuls of Cummin, and ſtamp it to pow- 
der, and boyl it in Wine, and drink the Syrup thereof 

Morning and Evening for ffreen days, and it will help, . 


41. To make Breath ſweet; 

8” Waſh your Month with the Water that the Shells 

8 © of Citrons have beeg boyled in, and you will have 2 
_ frect breath. 
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Oyls, end: Powders, 3; 

: 42. To [weetin the Breath, 
Take Butter and the juice of Fe ew, and temper 
te —_ and une every oy a ſpoenful. AE 
thi weeten the Breath; the Electuary of 

Ardnicis, and the peel of Citron. P 

43. Ts cleanſe the Month, 

I 15 good to cleanſe the Mouth every Morning by 
mbbing the Teeth with a Sage leaf, Citron , Þ 
with powder made with Cloves and Nutmegs ; for- 
bear all Meats of ill Digeſtion, and raw fruits. 

4- For running in the Ears, 

Take the juice of Elder and drop it into the Ear of 
the party grieved, and it cleanſeth the Matter and the 
Filth thereof, allo the juice of Violets uſed, is very 
good for the Running of the Ears. 

45. For Eyes that are Blood-ſhet. 

Take the roots of Ked Fennel, ſtamp them,and wring, 
ont the jnce, then temper 1t wh Clarihed Honey, 
and make an Oyntment thereof, and-anoint the Eyes 
therewith, and.it with take away the Rednefs, | 

To» make the Hands White, 

Take the er of Beans, of Lupines, of Starch-Corn, 
Rice, Orice, af each fx ounces, mixthem and make a pow- 
der, with which waſh your hands in Water. 

x 47: A delicate Waſbi - bal. 

Take 3 ounces of Orice, half an ounce of Cypreſs, two 
onnces of Ciulamus Aromaticus, 1 ounce of Reſe-leaves, -v 
ounces of Lavender flowers ; beat all rhefe t her in a 
Mortar, ſearfing them-throngh a fine ſcarſe, then ſcrape 
ſome Caftle ſoap, and diffolve 1t 1n KReſe-water, mix your 
powders therewith, and beat them 1n a Mortas, then 
make them np in Balls. 

48. For the Dips chopt... 

Rich them with the Sweat behand your Ears, andchis 

will make them ſmooth and well load. 
49. Th prevent marks of the Smaill-Poce, 

Boyl Cream to an Oyl, and. with that anointthe 
whales with a Feather as fooras they begin to dry and: 
keep rhe Scabs always moiſt therewith ; Jet your face 


$8 Bedwiifyy rig Watt 'ys 

50. To take away Child-blaing in hand or fert. 

Boyl half a peck of 0 1n a quart of Water till its 

dry, then anoint yonr Hands with Pomeatwn, and after 
they are well Chafed, bold them within the 011 4; 
hot as you can endure tham,covering the bow!-where- 
in you do your hands. with a double cloath to keep 

inthe ſtem/of the Gars,dry this 3 or 4 times and it Ul 


Wert a Cloath in White-Reſe-warer, and fet it all mght 
to freeze in the winter, then lay it npon your Fact till 
it. be dry;, alſo take > or 3 Poppies, - the retdtt you 
can get, -and quarter them, taking out rhe Kernel, dis 
ſhil-them ine quart of Krd-Coms-Mulk, and with the wa 
ter waſh your Face. 

4+ An exrelliont Beauty Water wicd by the D, of C. 

Take of white Tartar 2 Grams, Canphire x dram, Cope- 
re half a dram, the whites of x or 4 Egvs, the juuce of 
# conple of Lemons ; Oyl of Tartar 4 ounces, and as 


ſi. To tale away Pock holes or Spots in the Face, , 


much Plantein-water, white Mercury a penny-worth, 
z ounces of batter Almonds ; haata ll theſe to pow dcr, 
and mix-them with the Ovl and: ſome Water, and then 
boyl it upon a gentle Fire, ftrain it, and” ſo keep it 1 
when yon uſe it. you mnt ruly your face with a Scar- 
let cloath, and at Night waſh» your face with it, $d 
m the Morning wath it off . with Bran and Whitt- 
Ww1ne. 


C2. Artainls 4 ftinking Erenth. 

| Take a handti! ot 'Wood-bmwe, ad a ming 
tain, ruſe them very well, then tuke + pim 

fels; andias minch water, with a little Horiey an Allom 
keep all theſe waters together 1n- a Glafſe, *and 
your month well therewith, and ho! 
Meth; and it' will deſtroy all Cariker: re 2 
Stinking Breath, and preſerve the Teeth from Kot 
renncls. 
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' Jy6s, at ner Sy "t 
(4. To Procure ' 1% Excellent Colour and Complellion | 
to the Face uſed by the C. of S. 

Take juice of Hyſſep, and drink it in a Morning fa- 


ſting, half a dozen Spoontnls in Ale warm, it will pro» 
cure an excellent colour, 1s good for the Eye-ftghr, de- 
ſlroyeth Worms, and 1s good tor the Stomach, Liver, 
and Lungs. 


(8, To beet the Teeth white, and FI Worms, 

Take a httle Sault in a Morning faſting; and hold it 
noder your To-wxgue til}it be meited, and then rub yoar 
Teeth wirh it, 

56. To procute Beauty, an, Fxc lent Waſh. 

Take 4 ounces of Sublimate, and one ounce of Crude- 
Mercury, and beat them together exceeding well 1n a 
Wooden Mor tar, and Wooden Peſtle 5; you muſt do ir 
at leaſt 4 or 8 hours, then wich often- change of cold 
Water, ,take. away the Saits from: the- Subhmate, 
change your Water twice every day at leaſt, and 1n9+ 
or 8 days it will be dnicihed, and then it is prepared z 
lay it on with Oyl of white Poppy. 

(7. A beauty-water for the face, by Madam G. 

Take Lye that 1s not too ſtrong, and pit 2 is of 
Oranges, and as much Ginta-pes” Blofloms of Camo- 
mile, Bay-leaves, and Maider hair, of each a handful, of, 
Agrimeny, 2 or 3 ounces, of berly-ffraw chopt in greet 
2 fandful as much Fenugreek; a punt of Yine-leave: 
z Or 3 handfuls of Broom-blofloms ; put all 4heſe wto 
the Iye, and mingle them together, and ſo waſh the 
Head therewith, put to it a little Cinamon and Myrrh, 
let it ſtand, and waſh your face therewith every Even- 
ing. It is good to walh the Head, and to comtort the 
Brain and Memory. , 

, {s, Againſt fink of the No rits, 

Take Os ves, Ginger, and Calamine, of each 2 like gnan- 
tiry, bov1 them in White wine, and therewith waſh the 
Noſe within ; then put the powger of Piritrem to 
provoke one tO ſneeze, It hee be Phlegm in the head, 

you mutt purge the Head with Pills of Colche, op of 
Hiera-picre { Or if the ſtink of the Noſe come fromthe 
Stomach, Purge firlt, $9. Ts 


Beautifying Waters, 
$9. To make the Hands white, 
To make the Hands White and Soft, take Daffodil 
in clean Water till it grow thick, and put thereto 
E powder of Centariom, and ſtir themr together, then 
| thereto raw Eggs, and ſtir them well together, and 
with this Oyntment anoint your hands, and within 
three or four days uſing thereof, they wall be white 


end clear. 
So. A ſweet Water for the Hands, 

Take of the of Cloves, Mace or Nntmegs, 7 or 

drops only, and mingle it with a pint of fair water, 
fcring.chem a pretty while together in a Glafs, having 
a narrow Mont "rill they are well mingled together 
ant it will be very ſweet water, and will cleanſe and 
wWhiten the Hands very much. 
| 61. For Heat and Worms in the Hands. 


Bruiſe a little Chick-weed, and boy! it in running 
water, till halt be waſted _ and waſh your Hands 
*2n it as hot as You can ſuffer it, tor the ſpace of fix days, 
and it will drive away the Heat or Worms in the 


| 62. To make the Nails grow. 

| Take wheat-flower and mingle it with Honey, and 
| Ly it to the Nails, and it will help them. 

( 63. For Nails that fall off. 

Take Powder of Agrimeny, and lay it on the place 
where the Nail was, and it will take away the Aching, 
| and make Nails grow. 
| 64. For Cloven Nails, 

Mingle Twrpentine and Wax together, and lay it on 
87 the Nail, as it groweth cnt it, and it will heal. 
65. For Nails that are rent from the fleſh. 
Take ſome Violers and ſtamp them, try th 
with Virgin Wax and Frankincenſe, and make a plaiſter, 
i} lay it to rhe Nail, and it will be whole. 
4 / 66. Another. 
] Amnoint your fingers with the od oor hb of brimſtene, 

l Arſnick, and Yinegar, and you ſhall tind great caſe. 
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On 
£5, For Stench wider the Arm holds, 

Firſt pluck away the Hairs of the Arm holes, and 
wath them with Whine-w inc and Roſe-water, where- 
in you have firſt boyled Caſs Lignwm, and ule it 3 or 4 
r1mcs. 


&3. For the Yellow Fawndice, 
Take the Juice Wormword, and Sorrel, or elſe make 
them in Syrup, and drink it at Morning, 
69. To take away Warts from the hands or face, 
Take Pwrſlain, and rub it on the Warts, and 1t ma- 
keth them fall away ; alſo the jnice of the Roots of © 
Ruthes applyed healeth them. 
70. Th ſmeocth the chin from Merphew and Freettes. 
Anoint the Face with the Blood of a Hare or 
and this will take away Morphew, and Freckles, 
{mooth the Skin. 
71. For taking away Spets in the face, aſter the Small- 
| Pex. 
Mix the jnice of Lemons with a little b«y-ſalt, and 
touch the ſpots therew 1th oftentimes un a day, for it 8 
0 » for the ſame. 


excellent good. 
72, A gud < _ 

Take Oyl of ſweet Almonds, Oyl of White LING 
Capers greaſe, Goats tallow, 

Gold 


of either one ounce ; 
one Gram and a half, 


each 4 drams, Litharge 
Roots of Briony and Ireos, of either one ſcrnple, S»- 
$ar-Candy white one dram, make powder Of a thoſe 
that may be brought into powder, and ſearce them, 
then put them all ina Mortar together, beat them to- 
ether, and in the working put thereto Roles, Bean» 
er, and white Lilly-water, of cach'a ſpooms 
firl, put in by little and lirtle, and ſo work them toge- 
ther till they become an' Oyntment 4 anoint your 
facez and hand with it every Evening, and ur the 
Morning waſh it away in water boyled with Barkey, 
Wheaten bran, and w Rh the ſeed of Mallows. 
73. A Granty water, 
Take of Bean-flowers 6 handinls, Lemon-water one 
pint, Lilly-roots & ounces, Bean flower a pound, Guat 


Seautifying Waters, 


© Arabick and Tragacanth of each one ounce, diſtil! al 
theſe together, and waſh'the face therew ith. he Fact 
_ - - 74+ Anther, Approved. n . 
Take of diſtilied Turpentine 2 pound, frankincenſe ; Take 
onnces, Matich, Dragon's blord, of each half an onnce ri. 
pooee them, and mix them with Turpentine-watey, and j0 Leninh 
Jiftill them again, then take of freſh hogs-greaſe melted } } 
6 one ponnd, z drams of Cloves, 3 Nutmegs, Gold i Take 


gar-Can: 


dram, Silver z drams, powder them finely, and diſtil 


| } 
them 1n an Alembick. yy 
t., 1%, To taks away freckles and ſcars in the face. = ' 
Take of Aque "vite tonr times diſhlled 3. parts, the Ty, 


tops of Raſemary-flowers d yarns, ſtcep themzogether 
oy and a night, un a velle] well flopt, then diltil} 1. 
xl JA 
f Ounces 
76. To make the face freſh and ruddy. 
k ”_ * | Morn 
Uſe the Shavings of Brazcel-wood diffolved in Roſe- 
Water, with a Ihttle Camphare added thereto, and you 


will find it very cftectual ro make a good Colour: and T1 

'Cemplettion, Ovl « y 

77. To make the face Youthful. rf . © 

Take 2 Calvesfcet, River-water. s Quarts, boy! by te 

em rill one halt be walted, thet add 1 pound of © Sane 
ice, the Crumb of a Penay-loaf ſoftned wn Whlk, freſh - 


* Burrer, whites of Eggs with their ſhell, mix them all, |} _ red 
and boyl them, difhl all the water. from them, to 
whach add. at laſt Camphire, . and Sugar, cach a little, Tal 


and it-will be excellent. mod 

($7. 4 Water to nn goo Jn, and take away Sun- | Dom 
. Takt of Rain-water, the juice of unripe. Gra | 
-each a Fi | : om her nijl- one; batt Tal 


ity, boyl the Ix 
aimed yes whalitit hoyls, add ſo.mnch juice of Yo, 
Lemons as was boyled away before, when it is boyled Py 
then take it. off, and. add 4 whites of Eggs after.1t is 


Tz 
© 79. Toclear the face, dry v 
» Take of Lilly-yoors roots toalled under: the. Athes, 


one poand, bruiſe them 4a Mortar, to which add $1 


Ce III 


mm 


-powder, max them with Oyl of Myrtles, make an 


0 itroot\Pav devs, =. 


gat-Canly 3 ounces, make an Oynement to apply to 
the þ ace. 
fo, To take awa Rin worms in the ſace. 
Take of Vinegar of SqtyBs z onnces, Ales, the jmee 
of fower Dock, Oyl of Tarter, of each 3 drams, make 


L Lenmnent, 


$1. An Ozntment for beantifymg the face, 


1 Take of Citron Oyntment freſh made 3 ounces, ſweet 


Almonds, very well bruiſed, flower of Beans, of cach 
t dram, the bone of the Fiſh ſepia, Hartwhorn, Barley- 
flower, cach two drams, incorporate them all with 
Honev. 

$2, Another excellent be aut ifrer, 

Take of Pomatum 2 ounces, Citron  Ovntment 4 
Ounces, mix and anowmt the Face therewith Night and * 
Morning, and afterwards waſh your Face with Beat» 
flower-water. 

82, an Omntment to illuftrate the face, 

Take the Oyl of the Marrow of a Hart + ounces, 
Ovl of Gonrd-ſeed 1 onnce, Goats-tat, waſht Tnrpen- 
tine, cach half an Ovnnce, new Wax $3 drams, melt them 
by the fire, then add Maſhick, Borax barm, each two 
drams, mix them and make an Ungnenr, with whiehca- 
noint the face.at Night, and in the Morrung wall it 
oft with br an-water. 

$4, To Our! the hair. 
Take a quantity of Pine-Kernels barnt and beat to 


Ovyntment therew:th, and aneint the Head. 
rs, To make the bair back, 
Take the jnice of Red Poppy, the jaice of. Green 


"Nag, Oyl of yu! etngh Oyl of Coltomary, cach ove 


part, boyl it a while, andanoint the Hair therewith. 
86, av Excellent beantifier for the face, uſed by the 
Venetian Ladies. 

Take of burnt Tartar half a pornd, powder it and 
dry it as they do Salr, then take that Salt, and put it 
within the whates of Eggs boyled. 
*. 87. Ts 


94 Beautifying Waters, 
87. To cure 4 Red face. 

Take 4 ounces of Peach-Kernels, Goard-ſced, twy 
Ounces, brmie them, and make an Oyl to anount the 
Face Morning and Everung, 

$8. To increaſe the hair, 

Take the Seeds of Marſh mallows a ſufficient qua 
tity, boyl them in common Oyl, with which ano 
the Hair. Alſo the Ovyl of Earth-worms doth incre: 


the Hair. 
89, To make the Rreaffs ſmall. 

Take of Roch Allom powdered, and Oyl of Roſes of 
each a like quantity, mix them together, and _—_ 
the Breaſts therewith. 

yo, Tv take away the wrinkle; of the face, 

Take Oyl of Twrkey-mil/et, and the decoction of the 

Berry of the ſame, and it wall mollity and conſolidat 


Wrinkles. Alſo Oyl of Nuts is very good for the 
{ame. 


91. To cleanſe the Body and make it comel y. | 

Take of Sage, Lavendar-flowers, Roſe-flowers, each 
two handfuls, a little Salt, boyl them in Water or in! 
Lye, and make a Bath not too hot, in which bathe the| 
Body z hours before Meat. 

92. A Sweet-ſcented Bath for Ladies, 

Take of Roſes, Grron-peels, Citron flowers, Orange flower! 
Faſemine, bays, Roſemary, Lavender, Mint, Penny-royal, 
each a ſufficient quantity, boyl them together gently 
and make a bath, ro which add Oyl of Spike 6 drops 
Muck 5 grains, Ambergreaſe ; gr21ns, {weert Aſs i ounce, 


& let her go into the bath z honrs before Meat. 


93. To make the body fat and comely. 

Take of AGlk and Spring-water each one pint, boy 
thens together till the Water be conſumed, then add Ss 
go of Penedies, freſh Butter, each one ounce, Oyl 
tweet Almends, newly drawn half an onnce, give them 
one boyling more, and ſo let it be taken betunes in a 
Mornmng talting, and flicep upon at. 


94. £ 


Loſes of 
anount 


| of the 
ol ate 


tor the 


Ss. each] 


or m1 


the the 


flower! 


and 73neger, and lay it before the Fire, or in the Snn 


Oyls and Powders. 


9% 
94. To flarch Tiff anies or Lawns, ' 

You muſt ſoap your Tiffany on the Hems or Laces 
only with brown Soap, then waſh them very well in 
3 Lathers pretty hot, and let your laſt Lather be made. 
thin of the Soap, do not rince them, nor wring them 
hard, then dry them over brimſtene, and keep t all 
the time from the Air, for that will ſpoil chem; then 
make your Starch of a reaſonable Cn and blue 
It as you pleaſe, and ro a quarter of a pound of Starch 
put as much Allow as a Haſel-net, boyl it very well 
and ſtrain it, and while it 1s hot, wet your Tifanies 
with it very well, and lay them 1n a Cloth to 
them from drying, then with your hands clean and 
dry them, then ho!d your Tiffanies ro a good Fire till 
they be thorough hot, then clap them and rub them 
berween your Hands from the Fire, till you ſee they 
be very clear, then ſhape them by a piece of Paper, 
cut out by them before they are waſhed, and tron 
them with a good hot Iron, and then they will look 
Gloſly like new Tiffany. And ſoyon alſo ſtarch Law 
only remember to Iron them upon a Cloth werred a 
rang ont again, and turned on the wrong fide, and inſtead 
of Starch, you may ſomerimes uſe Gum Aravick in Wa- 
ter ; and when it 1s diflolved, wet the Lawns in that 
inſtead of Starch, and hold them to the Fire as afroe- 
_ clapping and rubbing them till they are very 
Clear. 


os, To make clean Gold and Silver Lace, 

You muſt pull of yonr Lace trom your Garment, 
and being had on a clean Table, take a htrtle bnrnt 
Allvm, beaten very fine, and with a ſmall bruſh mb it 
all over very well, till yon find it comes to its Colour, 
then ſhake it, and wipe it very well over otrentimes, 
with a clean Lanen Cloth. 

96. Tecleanſe all ſorts of Silver Plate, 

Waſh your Plate in Seep ſds, and dry it very well, 
and if any ſpots remain, take S«/t and Yinegar, and rub 
them out, then danb yonr Plate all over with Chalk 


to 
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to dry, then mub.jt off with, warm Linnen Cloths yery 


Avell, and it will look like new. ſcaldir 
k 97. To Waſh Silk Stockings, ted pl, 
a ah 


Make a ſtrqpg Lather with Soap. and pretty hot, { 
when hy your Stockings on a Table, and rake a piece 
LOft {uch Cloth as, the Scamen oſe for their Saik, double % Fir 
np and. rub them ſoundly with 1t, turn them firſt ' 
"On the one fide and then on the other, till they have*fplaces 
through 3 Lathers, then rince them well, and Jrhat is 
them to dry with the wrong fide out wards, and [rent th 
When they are near, dry, pluck them ont with yonr Jarwel 
Hands, and ſmooth them with an Iron on the wrong } one fid 
{ JGe. | itlean 
98. To wake clean Points and Laces, mo it 
Take new White-bread and pare off rhe Criſt, then Jino it 
Iay your Points npon a clean Cloth on the Table, and | fer th 
rub the White-bread all over npon them, and after- | them ir 
wards rub it over again with a imall clean broth, and | fox wy 
the Crumbs ofBreaT ell 700 have rubb'd ir very clean, | @umz-.1, 
then cleanſe it fromthe Bread, and gently flap it over | g.1- +, 
with a clean Linnen Cloth ; in the fame manner you [4..-. 
may take off the S1il from Tabbey, Taffery, or white hee 1 0 
ſatin, or any other Coloured, if it be not too muc! | 
Soil'd and Greaſy. very We 


99. To get Ink-ſpots out of Linnen, FI 

As ſoon as any ſuch Accident happens, lay it imme- fc. 7. 
diately in Urin, 2nd there let it lye all Night, and the $4. 

Next r & Walh it out again, and in ſo doing z or 3; Pa 


times, you will find the Spots and Stains quite gone. 
Ag take ſpots of COS of Uk, fag, or theth, Waſh 
Wet a Linnen Rag in fair Water, and then pur a 
live Wooden or Sea Coal npon it, and cloſe it up aboux F'P®® 
the Coal, and preſently lay it upon the noaly Spots 
whilſt it 1s ſmoaking hot, and when yon perceive 18 hey 
to cool, do ſo again till the Spots are taken onr. 4 Sa 
101, To take away the ſtains of Linnen-clath, cauſed by 
any ſort of Freat, 
Take any of your Garments ſo ſtained before th 
.are waſhed, and rub every Spot thereot very well w 
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2 little Butter, then let it lye a little while in th® 
ſcalding hot Milk, and when it is cooled, rub the ſpot- 
ted places in the Mi'k till they are quite out, and then 
' hot, waſh it out with Water and Soap. 
piece 104. To waſh white jarſent. 
Ontble + Firſt rake your Sarſenet and ipread it very ſmooth 
n firſt Fond trait upon a board, and ſpread Soap upon thoſe 
have*Fplaces that are ſoiled, and afterwards take a Fard bruſh 
, and Jrhat is (mall, and dip it in Water, and make an indiffe- 
5, and {rent thick Lather, and with the bruſh rub your Sarſe- 
yonr {wr well with it the right way of the Silk, and when 
Vrong } one fide 1s well waſht, waſh the other alſo, then raake 
itlean Lather ſcalding Hot, and put in your Hed: double 
mo it, and cover it up, and ſo faſt as you waſh them 
into it, give them z good Waſhes upon the board, and 
after the firſt Zather, let the reſt be very Hot, and caſt 
- | them in a Scald every time, then make up a Scalding- 
hot Water, and after yon have Steeped ſome Water of 
clea!, | Qum-Avabich, put it therein, adding thereunto-ſome 
OVIT | {malt to blne it a little, let the Hoods be doubled ap 
| YOU {thercin, and cloſe covered tor an Hour, and when you 
rhite fake them ont, dip them very well all over, and told 
them up in a very ſmall Compals, and ſmooth them 
very well betwixt your Hands, tall they be more than 
, aſter you have ſmoothed them over Brimftone, then 
" Umooth them with Hot- Irons, the wzy you waſhed them, 
d rhe dupon the right fide of the Sarfoet 
Of 3 ro. To waſh black Sarſenets. 
__ Waſh them, the @me with the orher, only Rince 
em 1n Small-Beer, without any Gam, and Iros them 
bout £Þ0n 2 Woolen-Cloth, on the wrong-(ie. 
m_ , 106. To waſh coloured Silks. 
pots They amſt be wafſht the fame way with the Whate 
L$gfnet, only you muſt not” uſe any blue with them 
ther m:1Rt you Smoak them over Brimfare. but in 


% 3 ings elle you mnſt do as 1n the Whare Sarſener, _ 
IQ7. To Embreider Belts, Bodices. or Pextu df i. ; | 
wi Get your Pattern drawn, and then form it aboutwith 


and fill up the 


you like beſt, black Gimp or other 
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- nnder parts and Leaves, with Sexen-ftitch, ſome Light Gran: 
and fome Darker, and let the ypper parts and Seed] will ex 
of Flowers be done with high Work, as Purple ſlitchr] x ”—= 
er others, and let the ſtalks be all alike, with a greattifyon + 
+ Gimp Twiſted, you may make yonr Flowers of what far-Lnd Sus 
cy you pleaſe, 1n Shadows, and being well Shadowed, " 
they will appear very Natural. 
Iles. To Waſh and Starch Points, Take 
You mnſt firſt put vour Points into a Tent, then take fpleafe, | 
very good Soap, and make a ſtrong Lather therewith, thath 1c 
then take a ſmall Bru/ſb and dip it therein, and there- oe wat 
with rnb your Peine very well on both fides, and con«Jthen ha 
tinne {o to do, till you have waſhed it 1n 4 Lathers, andland Sear 
then waſh it in fair Wzter only, and afterwards in bluehickne: 
Water, and then take ſome Starch that 15 made thinknd (ers 
with Water, and waſh it over on the wrong fide, with 
your Brufb, and {© let it dry, then lay 1t npon a Table, 
and with an 1very Bodkin made for that purpole, oyenit] Take 
m'the cloſeſt and narroweſt parts thereot, then openifal; and : 
the Gimp, and Overcaſt, _ allo the Iſlet-beles, andVthed-w. 
when they are thus opened,you mnſt iro» them on the {Geeſe le 
wrong-hide,but betore your Water he Warm,t hat you ut the 1 
make your Lather with, and tet not your Water, withks you c: 
which you waſh them, be too Blue. vell the 
{thick « 


The Compleat Cook's Guide, or Direttions far 
the Dreſſing of alN\Fleſh, Fowl, and Fiſh, | oth as 
the Engliſh and French Mode ; with the preparinsÞ,g »., 7. 
of all manner of Sauces and Sallets proper thereunto, | 

T ogethey with the making of all Sorts of Pyes, 4. 
Paſties, Tarts, and Cuſtards \, with the Forms and}, * ke t 


Shapes of many of them, | th Bills of Fare, botl MfT;ppin 
fo Ordinary and Extraordinary; alt a 4 

rt. To make «4 Lamb-Pye, : "ew Cary 

. tle / er) 


Irft, cnt your Lomb into Picces, and then ſeaſon it b 
with Nutmegy, Clover, an) Ma e,ard ſome Salt, with P22 gen 
(/144m04, 
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A8htY Gorrans, Raifne of the Sun, and (weet Butter; and if you 
Seed] will cat it hot, when it 15 baked, pur 1n ſome Y olks of 
icky rs, with Wine. Finegar, and S»zar beaten together,but 
greXT if you WW 11] cat 1t CO 1a. put in no ErSs, but On: Fl ag av 
tink SuTar, 


”w\ed, 


2 « T7 m be , Z KR; £ P.d lins, 
Take thin Cream, or good Milt, of what quant! ty you 


1 take leatc. bovt it with C tlc Cram 11 it, and wi \cn 1 4 
wit th bovied a while, take ont the Guam 4 put 11 
there-JRoſe-water, and Sugar enongh to make it fweetand good ; 

| con-Ithen aving your Ke react) CEE 1, as hne as Howen, 
's. and _ ſome 4 it, firew 1 mm, ti]] it be the 
n blue nick; 1s 2 He i [ < rnct! POT 1T INTO A Dith, 


| 

ay enials and a halt of Kwnner, heat the 2G/kt htthe Icfs then 
BKod-warm. cover it cicic wth a th, till von tce the 

on the [Geeſe be gathered, then with a ſcumivg-diſb, gently rake 

at you lonit the Wh y, wnen nave Drevnd the Grd aSCkear 

, with Yen can. put 1t 1NtO a SIEVE, ana let If drain very 
vell there 3 then to 2 quarts or Gerds, take a quart 

— {thick Cream Aa pou q of 1weet Burt 12 Eees, a pornd 


'S1 for nd halt of « mrans, a Pe 1%A\ It f ToOves "II x 4 and 


, . p j j D 
Galions of New At, put mto thend 2 Speom- 


, Place beaten. hait a porind of good [roars arter of 
oth i p*nt ft Rae wat Ming! > & ( CT, a1 oO OG 
FAT 117 uf paſ bs S 
2,111 + 
yen 4. Tomake an Igg Dog or Mace The, of Bags, 
m—_— Take the A C2 t 45 Murad & el, ſhred 

take tic lame qrantity of Beef -ſuet, halt a pound 
y both df P;ppins, a pound ct Carrans wel Wallid ard Dry'd, 
alf a pornd f ſuvar, a Perny-worth of Þ wb + ce, 

tew Cu wy a birt Candicd £ Fil'Tu [es 'Y el. 2 


ſon it te Fe mice and Koſe-water, til] the Cottn, ant bake a 
, th th g- -ntlc heat. 
44108, 


E 2 {. Tv 
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{, To Carbanado Muttos, 

"Rroyl a Shonlder, or Breaft of Mwton, then ſcotch 
them with yonr Knife, and ſtrew on Minc'd Thyme, and 
falt, and a Iittle Nutmeg ; when they are Broyled dif 
them up + The Sance 15 Cort Hine, Boyled np with 1 
Onions, a httle Camphire, and Capers - a little Gravy 
Garniſh'd with Lemons, | 


Roaſt your Pheaſant, till it be hait Roaſted, the 
Boyl it 1n Aetron Broth, aad put into the Broth whole 
Pepper, whole Mace, Onions and Fin gar, and make 
_ and put 1n Preens and Carrans, and colour your 


with braiſed Prue, 
Y, To make Bichet Bread, 

Take half a PECK of fine flower 2 Onnces ot Inniceds. 
2 Qunces of Coriander ſeed, the whatcs of 6 Eres, 2 pint 
of Ale-Teaft, with as mach warm Warer as will m: op 
np into a Paſte, ſo Bake it ina long Rew/ ; when it 83 
days Old, pare 17, and ſlice It, then (u7, ow It, and ary " 
10 an Oven, and keep it all the Year. 

8. To make 4 Diſh of Marrow, 

Take a pint of fine P.:fie, and Rout it very thin, tha 
take the Murrow all as whole our of the Bones as youl 
can, and Cleave it into 4 cuarters, then take it and jez 
fon it with a little Pepper, ſalt, ſuxar, and Dates ſma 
Minced. then lay one piece in your Paſte, and make | 
up like a Peſcod, ſo make half a Dozen of them, and fi 
them with Clarified Butter, (craj C ſurar on and teri 
them, 


- oo 


9. To make a i1:1 nT Pye. 

Put great ſtore of ſliced 0r/ws, with Corr 

ſons of the Sw», both above and utider the # 
ſtore of Bucter, put them into vour Pye, and bake the 

10. To make Black-Pnddinss 

Take a quart of ſh-<ps blood, art a qnart of Cream Ig 
Erx:, the Yolks an : of whares beaten together. thr a 

this Liquor very well, then thicken it with grated breac 

#11 0at wed tinely beaten, of each abke quanticy, Beef 

ſox tinely ſhred, and Marrow 11 little Lamps, ſeaſon 1 

wr 


, . 
rr mY = 6 


6. To flew 8 Pheaſant French ſulbion. [ 


with 
ſalt, 2 
ſhred 
ther t 
with 


Tai 
Cnr 1t 
of, ar 

ieceE 
liek 2 
Pigeon 
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and let 


Scum'd 


it 15.4) 
yonr 1 
Ittle 

a ze 
gar, (© 
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ſcotch} with a little Narmer. Cloves, and Mace mingled with 
me, and ſalt, a hrtle (weet Marirom, Thyme, and 7 nh 
ed diſk} fared very well rogether, and mingle them with the 0- 
with x} ther things : Some put in a few Cerrans, then fill them 
Grays with Claritied Guts, and boyl them very carefully. + 
1 11, To make 4 good Spaniſh Otis. , 
T TakeaRumpot Beef, or fome of a Brizket or Buttock, 
| they} cnt it to pieces ; a Loyn of Mutton with the Fat taken 
whole} of, and a flethy piece of a Leg of Veal, or Knuckle, a 
make ot iece of Enterlarded Bacon, 3 Or 4 Omons, Or ſome Gar- 
ir your 4i, and if you will, a Capen or 2, or elſe 3 great Tame- 
Pigews, Firſt put into the water the Beef and Bacon, at- 
ter a while the Mutton, Yeal, and Onions, but not the 
Capons Or Pixeons, only (© long till they are Boylled e- 
nongh, if yon have Garevenzs's put them 1n at the firſt, 
after they have been ſoaked with Aſhes,all Night in Heat, 
waſh them well in warm Water, or i$ you have CGab- 
Root 5. Leeks, or whole Onions, put thear in tume enot 
to be ſufficiently Boyled. You may at firſt put in ſome 
crufts of Breed, or Yenfron Pye Crul?, 1t muſt In all 
5 or 6 Hours gently, like Srewing : After it 1s well boy 
ed, a quarter, or half an honr before yon intendto take 
it, take out a Porringer full of Broch, and putRo it ſome 
Pepper, and 5 or 6 Clover, and a Nwemer, and ſome Saffren 
and mingle them well in it, then put that into the Poe 
and let zr boyl, or Stew with the reſt a while, pnt ina 
bundle of Sweet- Herbs, Salt muſt be put tout when t 28 
Scum'd. 


It. 77 flew Veniſon, 
nd Ra If you have mnch Yeniſen, and do make many cold 
77, and baked Meats, you may ſtew a diſh in haſte thus, When 
+ then] it 18 ſliced our of your Pye, Pot, or Paſty, Xt 15, mn 
yonr ſewing Diſh, and ſet on a heap of coals, with a 
#10 Iittle Claret wine, a ſprig or two of Roſemary, ha 
thralf a dozen Cloves, a httle grated bread, Sugar and Vine- 
gar, (o let it ſtew together a while, then grate on Nut- 
meg, and dith it np. 
13. Toboyl a Leg of Feal and Bacon, 
Lard your Leg of Veal with Bacon all over, with a 
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Little Lemon-peel amongſt it} then boyl it with a 
of Middie-bacon, w hen bacon is boyled, cut it in lice 
ſeaſon it with Pepper and dryed Sage mixt together 
Diſh np your Veal with Bacon runnd about it, tend 
with it, ſancers of green Sance,” ſtrew over it Par 


and Barberries. 


I 4. To make Formet y. 
Take French =g cy, and jvck it, ard waſh it, lays 
in ſteep one night, then boyl it in a or 3 ſeveral u 
new,cnd fo cover It. as you do Wheat, to make it ſmell 
then take a quart of good Cream, and boyl it with 
Race of Ginger cut in two pietes, one blade of Mace 
and half a Nutmeg all in one piece, then put theret 
fo much of the barley as will thicken it, and when 1 
15 almoſt boyled, {tir in two or three yo hs ot Lon 
well beaten, and ſo flrained with a few beaten Al 
monds and Flow Er, Or hve ſ; ooniuls of Rote-Watear 
then take out the whole (; IL "es and (cafun your Fur 
mery with Salt, and ſweeten it with Sugar, and « 
ſerve it. 
Ic, To make a Pig pee | 
Flea your Ms, and] cut it into pieces, and ſeaſon it 
with Pepper, Sair, Nu! mcg, a!Kd large Mace, ay 1nto 
your Calf good tore of Rarfins of the Sun, and Cur- 
rams, and fill it up with ſwcert butter, ſo cloſe it, and 
ſerve it hot. 
16, To make a Neats foot-Pye, 
Sr boyl your Neats-foot, and take out the bones, 
Mg in as __ beet-tnit as 1N, quantity thereto 
mice 1, thz1 ſ(calon them with 
7 — Moby Mace, Nigmes Sngar, and Salt, and put into 
your Coffin with ſome Berberries, Currans, and Rai ſons 0 
* the Sung then bake it and alu ays ſerve it hor. 
17. To make an Orangads Pye, 

Make a handſome thin Ccffin, and hot butter 'd Paſte 
flice your Orangads, and put over the bottom of it, then 
rake ſome Pirpins and cut every ong into eight parts, 
and .lay them in alſo upon the 0rangeds, then 
> ſome ſyrup of 0r.»gads, and Sigar on the top, 
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make 


(crap 
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make it np, and bake it, and ſerve it up with Sugar 


L ſcraped on it. 
, 18, To make « Pork-Pye. 
Boyl your Leg of Pork, ſeaſon it with Nutmeg,! 
- _—_ and Salt, and bake- it five Hours in a rout 
: Pye 
| 19, To make & Fricacie of Veal. 


Cnr your Veal into thin flices, beat it well with a 
rauling-Pin, ſeaſon it with Nutme Lemon, 
Thyme, try « ſlightly in the Pan, then beat » & 
p and one (poonſul of Verjuice, put it into the Pan, [ 
F it together, Fry it anddith it. 
| 20, To make a Quince-Pye, 

Take a Gallon of Flower, a pound and half of But 
ter, 6 Eggs, 30 Quances, 3 pound m_— S»gar, half 
ounce of Gnames, half an an ounce of Ginger, half 
ounce of Cloves, atid Roſe-water ; ; make them nee a” 
Tart, and being baked, ſtew on double refined Swger, 

z1, To make Gooſe-berry- food, 
; Pick your Gooſe-berries, and put them, unto clean» 
| \ Water, and boyl them till they be all as thick 
yon cannot diſcern what it 1s, to the-quantity oF-a« 


Quart. take 6 Yolks of Eggs well beaten w wich hoop: 
water, hefore yon put in your Eggs,leaſon it w 


$47 ar, then ſtrain you and fect them Is whals,. 
| it it in a broad Dith, a ler it and xr px job gs 
ve it, , 


12, To make 4 tart of Green Peaſe. 

Boy! your Peaſe tender, and pour them out into 2 
Cullender, ſeaſon them with Seffron , Salr, feet Bimer, 
and Seger, then cloſe it, and ler bake abeld entnats 
then draw it forth and Ice it, pm j1n.a hetle Verjmers, 
apd ſhake it well, then (crape on Sugar, and ſerve 3&2 

23: To Souce an Fel, 

Soute ab Eel with a handful of Ser, (flir it downe- 
Im, 0a out the Ghuine-bone, ſeaſon the Eel with: 
Narmels; P , Salr, and fweet Herbs minc'd ;:; then 
threads at each end, and; the: mdiie- 
ke a Brawl, then boyl it ia Water, 
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Salt, avd Vinegar, a blade or two of Mace, and half a 
joe of Lemon, boy! 1t halt an hour, keep it inthe 
ſfamc Liqnor 2 Or 3 days, then cur 1t out mm round pie- 
ces, and lay 6 or 7 1n a Diſh with Parſley and Barber- 
mes, and (ſerve it with Vinegar in Sancers, 
24. To make a Bacwn tart, 
Take 2 quarter of a pound of the beft Fordan- Almonds, 
and put them 1n a little warm Water to blanch them, 
then beat them together in a Mortar with '3 or 4 
Npoontils of Re-water, then ſweeten them with fine 
ar ; then take Bacon that 1s clear and White, and hold 
2t-upen the point of a Knite, againſt the Fire, till it 


ther, and put it intothe Paſte, and bake it. 
25, To make an Umble- Pye, 

Lay Reef fnit minc'd in the bottom of the Pye, or 
Gets of intertarded bacon, and cut the Vmble 25 big 45 2 
diall Dice, cnt your barren in the ſame form, and (caſon 
w-with Nutwmey, Pepper, and Salt, bll your Pyes with 


It: Liquor * with Carer, Butter, and ſtripped Thyme, 
and fo jerve it. 


26. To ber Aſpararid, 

- Parboyt your Aſparazue very little, and pnt them 
Into clarifhed barter, over them with it, and when the 
Snttey 18 DI cover them with Leather. and about a 
dhath after refreſh the burrer, melr ir and pr it on a- 


us then fer them under ground, beg covered with 
r. 


27. To roaſt a Haunch of Yeniſon, 
If yorr Veniſon be ſeaſoned, vou muſt water it, and 
Ack 1t with ſhort ſprigs of Keſemary ; let your Sance 
be daret-wine, 2 hay of grated Bread, Cinamen, Gin- 
ger; Sear, 2 little Fineger ; Hoy! theſe np fo thif, 2x 
ut may only ran like S&»ffrer ; it onght to be i! arp and 
fweet : Diſh up your Meat on yorr Sauce, 
18. To Carbonado Hens, 
Let Sance be a httle White-wine and Gravy 
act a of the yolks of Hard Eggs minced, boy 


hath dropt a ſirfficient quantity, then ſtir it well toge- | 


| 


| 


xt, with (lices of bacon, and butter, cloſe it np and bake | 


—_— 


— 


up wit 
vp wu 
ot dran 
Fawce, | 
it wit 


wh? 
purpc 
| 


W1t 
von N 


* Surxr, beaten togerher and nt it into your Meat, at 
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up with an Onion, add to it grated Nutmeg, thicken it 
vp with the yolk of an Egg or two, with a Ladle tnlk 
of draws Butter ; Diſh np your Hewand pour over your 
Sawce, ſtrew on your yolks of Eggs manced, and garniſh 
it with Lemon, 

29. To ſry Artichoak:s. 

When they are boyled and fliced, firting for that 
purpoſe, yon mult have your yolks ot E805 beaten 
with a grated Nutmeg or rwo ; when your Pan is hot; 
you mnit dp them into the Yolks ot Eggs, and charge 
your Pan ; when they are fryed on both fades, pour 

Irawn Butter 5 And if you will fry Speufb Porarces, 
then the Savce 1< Butter. Vinegar, Surar, and Koſt water : 
thotc tor a need mav ſerve for ſecond Corſe Diſhes. 

10, Ts make 4 Hedre H a4 Pudding. 

P:it ſome Raiſins of the Snn mito a deep Wooden 
Dih, avd then take ſome grazed bread, and one punt of 
favert Cream, 3 Yohlks of Eges, with z of the Whites, 
and ( mc Beef ſet. rrated Nweomer, and $ wr, ten I CE= 
ten it with S»gar, and temper all we!l together, and 
fo ly it into the Diſh nron the Rarfins, then ve a 
Cleuh about the Diſh, and bovl it in Beef-broath, and 
when yon take. vi pur it in a Pewter Duh, with 
the Rarſons uppermott and then ſhck blanched Aimumds 
very thick muito the Prdding, then melt tome Brurrery 
and pour it npon the Pudding, then flirew fome-Sug.r 
about the Dith, ard ferve 1t. 

it, To fiew 4 Leg of Lamb, 

Cut it into pieces, and pnt 1x 11to your fewing-pay, 
being firlt ſeaſoned with Salt and Neemeg, and as mnech 
Butter as will New it, with Kaijins of the Sun Cerrans and 
Guoſtberries ; when it is ftewed, make 2a Candle with 
the voiks of z or J E.g25, and ftrrinc Wine Finegar and 


. 
TI 


ſtew all a little longer rogether, then th it ; threw 
S*zer on the brims, and ferve it hot. 
72. To bake a Pickerel. 
Boyl your Pickerel, 2nd pnil ont the ribs and hones 
then pur it 1nro your Palle, atxd featon 1 with 'Pep 
pe 


and Salt, and put in ſome Bucrer, and Raiſins of the 
and ſo bake it. 
33- To make « Haggeſs- Pudding, 
Take a fat Haggeſs, rarboyl it well, take out the 
| (fired it (mall, and temper *t with a handful or 
two of grated -Manchet, then take 3 or 4 Eggs well 
deaten, Roſe-water, Sugar, loves, Nutmeg, Cinamon, and 
Aeace hnely beaten, Currans and Marrow good ſtore ; tem- 
= altogether with a quantity of Cream, being 


moderately ſeaſoned with Salt. 
34. To make 4 Diſh of Meat with Herbs, 

Take $: ves, Parſley, thyme, Marjoram, and roaſt 3 Or 
4 Eggs bard, and a quantity of Mwton ſuct, Beef Or Lamb, 
Chop them fine alrogether, and ſeaſon it with Cover, 
Mace, Ginger, Sugar, and Cinamen, and a little Salt, then 
&y them with 2 little {weet butter, 

35. 79 make Cream of Ergs. 

Fake one quart of Cream, and boyl ut, then beat 4 
Whates of Eggs very well with z ſpoonfuls of Roſe- 
water ; when the Cream is boyled enough, rake it off 
the Fire, and when it is cool, ſtir in the Eggs with a 
little Salt, then garniſh your diſh with fine Swger (cra- 
ped thereon, and ſerve it always cold, for a clohng diſh, 

36. To make « fine Pudding i” 4 Diſh. 

Take a Penuy White-loof,, and pare off all the cruſt 
nd flice 1t thin into a diſh with a qgnart of Cream, and 
It boyl over a Chafing diſh of Gals, till the bread be 

ſt dry, then pn 1n a piece of ſweet butter, and take 
of, and ler it ſtand in the diſh till it be cold, then 
e the yolks of 3 Eggs and the quantity of one with 

* Roſe water and Swg.ar, and thrring them altogether, 
pur 1t 1nto another d11h well butter'd, and bake it. 
37. To boyl Scallops, 


hell, and waſh them, then (lice them, and feaſon them 

ith Nutmeg inger, and Crnamn, and put them into 
bortom , of. your Shells ag. in, with a little But- 
r, White-wire, V incgar, and grated Bread, let them, 


Ed0yled. on bothlides ; it they are ſharp, they mal 


= 


| 


| 
| 
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| have Seger added ro them, for the fiſh} is lnfcions, and 
ſweet naturally ; theretore you may boyl them with 
Oyſter Liquor and Gravy, with diflolved Anchovies, 
minced Onions and Thyme, with the jnice of Le- 


mon un It. 
38. To boyt Wild Ducks, 


' Firſt half roalt them, then take them off, and put * 


| them in a ſhallow broad pan that will contain them, 
with a pint of Clarer-wine, and a pint of ſtrong 

a dozen of Onions cnt 1n halves, a Faggot or two © 
ſweet Herbs, with a httle whole Pepper, and ſome 
ſlices of Baca» ; cover your Pan, and-let them ftove up, 
add gravy to part of the Liquor at leaſt ſo mnch as will | 
ſerve to diſh them : Garnith them with Aacew and 


Onions it you pleaſe. 
9. Ts mate « Veniſon-Paſty. 


3 
When yort have powdered yoor Hannch of Veniſon 
or the fades of it, ly taking away all the Bones and 
Sinews, and the Skin or Fat, ſeaſon wt with. Pepper 
| and Salt only, beat it with your Rowlng-Pin,. and | 
| proportion i for the Paſly, by taking away! 
part, and adling to- another, your palite being made 
with a peck ot fine Flower, and about x pound-of 
Butter, and 12 Eggs, work it up with cold water into 
a (hf paſte as you can, drive it forth tor your paſty, 
let it be as thick as a Man's Thnmb, ronl it up npoa 
a Rowling-pin, and put under it a conple of thee of 
Cap-paper well flowered, then your winte being 
already minced and bearen with: Water , propor- 
%on it npon the Paſty to the breadth and lengrh of 
the Veniſon, then Jay your Veniſon 1n the ſaid whare, 
wath i round with your Feather, andput on a border, 
ſeaion your Veniſon on the top, and tum over your 
other leaf of paſte, ſo cloſe np your Paſty ; then drive 
| out another border for garnithang the ſides up to the 
top of the Paſty, fo cloſe m rogether by the Rowl- 
-Pin, by rowhling it up and down by the ftides-and. 
=. 4 and when you have flourifh'd your garmihing, 
; andedg'd: your Flſty, vear it at: the top, ſer it in the- 
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Oven, and let it have 4 or 5 honrs baking at the pally, 


and then draw it. w and bt 
40. To make « Damſon tart. for 1t 
Take Damſons, and Tecthe them in Wine, and Ars; 
them with a httle Cream, then bovl vour fnff over t Tak 


Fire till it be thick, and put thereto Spar, G $ Kjema 
and Ginger, bnt fet it not 1n the Oven atter - but lay theie 1 
your Patte be baked betore, # and v 
41, To roaſt 4 K abbet wth Oyſters, the {a 

Wath your Kabber, and dry it well, then take ha & cat ot 
_ ot Oyſters, waſh them, and wipe them clean one 
one, and pnt them into the Rabbetr's heilv, a con © Fir 


ple of Onions ſhred, hole Pepper.large Mace, z or f Coftn 
irrigs of Thyme, ſow np the belly ; 91 for the Core; | ſo bal 
as niual, the Liver and Parſly ; and 2 h:rd Eve, thre more 
them together, and beat tome bntter thick ;' pur uno} te « 
the Difh, and ſerve it. with 

42 To ſtew Callop: of Riel, | Ci In 

Take of the Burtock of becf thin flices. crofs the 

grain of the Meat ; then hack them, and fry them in Ta 


{weet butter ; and heing fryed fine and brown, re} and p 
them 1n a papkin with ſome ſtrong broath, a lirtle $ fine N 
Claret-wine, and ſome Nutmeg ; flew it very tender, painſ 
and halt an honr betore you dh w, pit to nf { ome j 
Gray), Elder, } nevar, and a Clove or two : when yoo! on th 
ſerve __ ſome jnice of Oranze, and 3 of 4 flices on} Sl 
n, ſtew down the Gravy fomewhat thick, and put unto $ 57 © 
it when you dith it beaten butter. ther 
43. To make « Reef paſty like Red Deer, '£ 
Take freſh beet of the hnett, without finews or ſnet,h SC; 
and mince it 2s ſmall as vor can, and ſeaſon it w ht 
Salt and Pepper, and put im 2 ſpoonfnls ot Mal mjey, a pr 
then take Lard, and cnt it into ſmall pieces, and ty a} Ye 
layer of Led, atxla laver of Beef. and hav a ſhin '&f | Ind 
Beet npon at like Vemion, and to cloſe it np. | alli 
44 To bake a Hare, ter © 
Take the beſt of the Here minced and ſeaſoned pour 
wuh Pep; er, Salt, and Ae, then make a proportt- tle 
on of the Head, or Shoulders, as yory make for an Hee , qar 


Cooks Guide, * T1 
pally, and lay in 2 Yaver of Fleſh, and a lay of Lard, | 


and bntter a lott and beneath, and make a Gallentine 
for it 1n a Saucer, 

| rat if, To boy & Salmon, 

ver t Take as mich water as will cover it, then take 
4 Riſemary, Thym: and Winter Savory, and Sait, bovl all 
but 1g&F theie very well, and then put 1n fome Wine-Fineger, 
and when vonr S.:/mm 15s bovied, -let him remain 1n 
the fame Water always until you have occafion to 
half # cat ot it. 

an on 46. To make an Oyfer PE. 


2 con * Firlt dry your Oyſters, and then put them into yonr 
2 or ff Cofhn with tome Butter, and whole large Mace, and 
ſ1ce; | ſo bake it ; then take off the Lid, and fill xt np wath 

. Ihre! more butter » purting tome ot the Liquor of © 


* into the Oviters allo therento, then featon 1t well 
with Swgar, and (crve 1t hot to the Table at the firll 
Conrie, 
ſs the 47 Ts butter ET P23 roalts, 
Em 1 Take 20 Eggs, beat them min a d1fh-wwh tome Salt, 
n, ye {| and put butter to them, then have twe large Ralk, or 
little fine Manchets, cut them in Toaſk, and toalt them a- 
ender, x the fire, with a pound of hne ſweet. butrer, 
ſome being finely butrer'd in a fair clean Dith, pnt the Eggs 
1 you! on the Toalts, :n1 garmh your Diſh with Pepper and 
* on} Salt, otherwiſe halt boyl them in the Shells, then but- 
- mito | ter them, ar4 ſerve them on Toafts, or Toalts abour 
thenl. 
( . 48. 1" mite 4 Fricacre of Chickens. 

Scald 3 or 4 Chickens, and flea off the Skin and Fea- 
with } thers together, 1 vt them in a httle water ; take halt 
(mſey,4 a pint of White-wine, and z or 3 whole. Onions, 
hy 21 ſome large Mie and Nutmeg, tryed np in a cloath, a 
n of | Iindle of ſv cet Herbs, and a little Sft, and put them 

| alling Pipkin cloſe covered; kt them fimper a quar- 

ter of®an hour ; then take 6 volks of 'E 2 
Oned ound of ſweet butter, 4 Anchoyies diflolved th a 
orti- Iitfle Broath ; ſhred vonr boyled ſpice (mall, take a /; 


quarter of a pournl of Capers, and fared them Fi 


—— 


| 
| 


. 
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ſmall, pt the Anchovies diffolved into the Eggs a 
Biunrter, and Capers, and fo fhr it altogether, over 
Chahing<dith of Coats, till it beginto thicken, then take 
the Chickens ont of the Broth, and put lear upon them, 
ſerve them with Sippets, and Lemons fliced. | 
49. To make an Ec pye with Onſters, 


a Cloth ; to. 4 good Eeb allow a pint 6f Oyflers well 
waſhed, ſeaſon them with Pepper, Salt and Nntmeg, 
and large Mace, pit half a pound of Butter into thei 
Pye, and halt a ſheed, ſo bake it ; when it 
drawn, take the Yolks of 2 Eggs, a conple ot Ancho- 
vies Giflolved in a little White-wine, with a quarter 
of #pound of freſh Butter, melt it, and-mix it altoge- 

*ther, and make a lear of it, and pnt it into the Pye. 


Waſh your Eel; and gut them, and dry them well in | 


drawn, 
to the 1 
hace, a! 
when t! 


fe1ent!! 


| Clay, W 


Car, 21 
membe 
m has t 


" Tak 


many | 
lives, 7 


$0. To make a Puff paſte, 

Break 2 Eggs in 3 pints of Flower, make wu with 

cold Water, then rowl it out pretty thick and {quare ; 

then take fo much brtrer as patte. and divide your but- 

» ter un 3 pieces,that you may by ton at 5 ſeveral times, 

you] your paſte very broad and break r part of the 1ame 

butrer in little pieces all over yonr nk then throw 

@handfal of Flower ſhghtly on. then fold up your paſte 

and beat it with a Rowling-pin, ſo rowl it out again, 
thus do ſeveral times. ad-hlb make it np. 

(1. To make Barley broth, 

Pat your barley into fair Water, give it 3 qualms 

* over the Fire, ſeparate the Waters and prit wt 1nto 2 

Cnllender, and boyl it iti a forth Water with a blade 

of Mace anda Clove, and when it is boyled away, put 

in ſome Raifins and Cnrrans,and when the Fruit 1s boyl- 

edenongh rake it off, and feafon it with White-wine, 

Roſe-water, Butter and Sngar, and a couple of yolls'at 

Eggs beater with it, , 

ſi. To bake « Pig. 
Take a goo qnantity of Clay, and having monlded' 
it, flick your Prg and blood him well, and when he is 


. warm, pit him-1n ared Cothn of Clay th 
every where, with- bis Hain, San, and'all. his 


| Boy 
jj 
[Pp © 


flower! 


en take 
1 them, 


JGe, and all the Junce of the P $ in your Dith, but re- 
member to put a few leaves of Sexe, and a little Sis 
m his belly, and you necd no other Sexce, 

(}. 4 Grand Salle. 
* Take a quarter of a pound of Raiſins of the Sun, as 


well in 
rs well 
nt 
o 
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drawn, and belly (owed up again then throw him in- 


*y to *he Oven, or below the Stock-hole under the Fur- 


nace, and there let him ſoak, turn him now and then 
when the Cay 1s hardened, for 1z hours, and he is ſnf- 
heiently baked, then take him, and break of the -. 
Ca, which cafily parts, and he will have a tine criſpy 


, IN many blanched Almends, as many Capers, as many 0- 
—_ lives, as nwch Samphire, as many pickled Cuonmbezs, 4 
» Y Lemon , lome pickled French Buns, a Wax tree (et wo 
| yy the middle of the Diſh, paſted to the Diſh, lay all their 

: narters round the Dilh, (you may alſo mince the 
with | #{h of a roaſted Hen, with Sturgeon and Shrimps ) + 
are, | 2nd garniſh the Diſh with cut Beans and Turneps in 
be. | ſeveral Figures. 
mes, (4. To make a Sallet of & cold Hen or Pullet, 
ms Take a Hen and roalt it, let it be cold, Carve up the 
row | M$ take the Fleſh and mince it ſmall, ſhred a Lemon, 
afte | * httie Parſley and Onions, an Apple, a little Pepper 
pain and Salt, with Oy! and Vinegar, garniſh the-Diſh with 

, Bones and Lemon-pecel, and (© ſerve it. 
fi. To boyd a Capo, Publet, or Chichen, 
lms F Boyl them in good Mutter -broath, with Afece, a Fag+ 
oa $5*%0 ſweet Herbs, Suge, Spinage, Marygo!d leaves and 
ade 3 Fowers, white or green Endive, Burrage, Bugg/o(s, Pare 
rne fey, and Sorrel, ſerve 1t on Sippets, 
wl- | 56. To few Ducks the French faſfhim 
Li Take the Duck and half roalt it, put balf aſcore of 
ot mayors in the Belly whole, ſome whole Pepper, a bun- 
- 4} vl of Thyme, and a Inttle Salk, when it is half roalted, 


of Anchories, waſh them and ſlit them, (lice. the 
oay in the Ducks belly, cover. the Duhes 


fake 1t up and flaſh it mto pieces, pur 1t between evo 


et | Dt 


&, and pierce the Gravy, mix ſome Claret-wine 


with that Gravy, and a lutle theed Nutmeg, a _ 


F434 
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them ſtew while enongh, take ſome butter, beat 8 Pan © 
thick, and ſhred a Lemon mn it, and ſerve it : Gat F'*; 
mſh your duh with the Lemon-peel, and your @ or Jeb 
mons. F quart: 
(7, To make 4 Torentine, Or 4 4 
Take the Kidney of a Loin of Yeal, or the wing of} 31! OY 
a Capen, or the leg of a Rabbit ; mince any of ts may | 
ſmall with the Kidney of a Loin of Mutton, if it | 99% © 
not fat enungh, then ſeaſon it with Cloves, Mace, Nu. © ©! 
meg, and Sngar, Cream, Currans, Eggs, and Roſe-wal V ith 
ter ; mingle theſe tonr together, and put them into x SpaW 
Diſh berween rwo ſheers of Palle, then cloſe it, and that 
Ent the paſte ronnd by the brim gf the Diſh ; then cur an 1 
t round abont bke Vireinal key and let the other| more 
lye, prick it, bake it, ſcrape on Sugar, and ſerve it, 
(8, Toma Cord-Cike. T 
Take 4 pint of Cnrds, 4 Eggs, take ont a of the best 
whites, pur in ſome Sugar, a little Ninmeg, and af © 
little Flower ; and drop them in, and fry them with! P*'* 
a little burter. pune 
(9. Toroaſs a Leg of Mutton the French way, Ol. A 
Take half a pourid of Mutton, and 2 quarter of 2 Salt, 
pound of Sact, ſeaton it with ſweet Herbs, and a hit- 
tle Nutmeg, and 2 or 3 ſhallots ; flice theſe very ſmall} * 
and ſinff the Matton ronnd, then take ſome of the beſt and 
Hackney Turneps, and boyl them in beef-broth very Tom 
tender, then = dun the Water from them a hetle, 
ſet them in a diſh under the leg of Mntton, when it | oft 
is half roaſted, and fo ler the Gravy drop into them, 2 
and when the Meat is roaſted ſerve them in the diſh { *4Z 
with it, with a little freſh Butter and Vinegar, : Gar-] © ; 
niſh your Diſh with ſliced Onions, and Parſley, and } "P< 
ſome of the Turnips lic'd. \ 
60. To ffew « Carp. *$ .and 
Take a living h_ knock hum on the head, 0» } ©* 
'e 


—— 


pen him in the , take heed yon break not the : 
Gill, pour in a little Yinegar, and waſh out all the 
blood, ftir it about with your Haud, and keep the | Fi 


| blood ſafe ; then put as much Whate-wine 1nf0 2 


Coos Guide. Its 
beat , Pan or Skillet, aswill almoſt cover, and (et it on the 
it : Gal Fire ; pit to it an Onion cut in the Middle, a Clove, 
your 0 or lels of Garlicx, a Race ot Ginger ſhred, a Nutmeg 
; quartered, a Faggot or bundle of tweet Herbs, and 
or 4 Anchovies ; your Carp being cut out, and rubl 
all over with Salt, when the Wine ( into which you 
may put a little Water) doth hoyl, put the Carp in, 
if it | and cover himcloſe, and let him ſtew np about a quar-4 
ce, Niz,} ter of an hour, then put 1n the Blood and Vinegar, 
oſe-wal with a little Butter, ſo diſh np the Carp, and let the 
1 into of Spawn Milr, and Revet be laid npon 1t, the Liquor 
it, and} *hat boyled him with the Butter, is the beſt Sance, 
hen cue} and is to be caten, as broth : Garniſh the iſh with Le- 
mons and grated bread. 
- 61, To make Marrow-Puddings, 
Take a pound of the beſt Fordan- Almonds, Bl anch thera, 
of the, bayt them fine in a Stone or Wooden Mortar [ not 1n 
and z! 4) wilh a little Keſi-water, take a ponnd of fine 
1 with! ponder Swrar, a Penny-loaf Grated, Nutmeg Gratecd. 2 
pint of Cream, the Marrow of z Marrow-bones, 2 Grairs 
of Amber-greeſe, Mingle them all together with a little 
r of J] Salt, fill the Skins, and boyl them gently as betore. 
| 62. To make a Sack-Poſſet, 
ſmall, Set a Gallon of M6{k on the Fire, with whole Gaamen 
ie beſt? and large Mace, when it boyls ſtir in a half, or whole 
| very un of Napler-bickery, Grated very ſmall, keepin ' it 
irring till it boy, then beat 8 Exgs together, ca "> 
en itf Of the Whites away ; beat them with a Ladleful | 
=, Milk, then take the 26/k off the Fire, and flir m he. 
» diſh} F225 ; then par it on again, bur keepit ſtirring for 
Gar- of Gurd/ing 4 then make ready 2 pint of Sackt,w I 4 
and | upon the Gas, with a little Reſt-warer, ſeaſon your Mil 
\ yath Seger, and pour it into the Sack, in a large Baſes, 
. + .and fhr it apace, then throw on a good deal of beaten 
Cinwmon, lo terve it np. 
63. To Haſh « Kadbir. 
When your Kabbit is Wall'd, you muſt rake the 
Fleſh from the Bones, and Mince 1t Small, then put to , 
ita little ſtrong Broth, and Yineger, an Oniens or 2, with 


—_ 
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a Grated Natmey, and let it Stew up together, theft Take 
» Mince a Handful of boyled Parſley Green,with a Lena} waſh thi 
C Cut like Dice, and a few Barberries, put 1t into the Hal] Fair-wa 
- and Toaſt it altogether, and when it is enough, para] Ounce © 
{Ladle full of ſweet Butter to it, and Diſh it upon thel an Oune 
Whines, and Garniſh if with Lemons, Strained 

- 64. To make 4 Freſh Cheeſe, ler then 

Take ſome New 261k, or Creem, and a Race of Cine-] the Oy! 
mon, Scald it, then take it off the Fire, ſweeten it with np, and 
| fine Sugar, then take a Spoonful of Kennet to 2 quartsof } var, till 

AGF, tet it by, and keep it cloſe covered, and io let it} hour, a 

when the Cheeſe comes, ſtrew a little fine Suge, pit the 

and Grated N»emey, and ſerve it in with Sippets, Sops | the Dit 

In Sack Or Moſcadine. Pepper, 
65. To mater a1 Artichoak Pye. 

Take the bottoms of 6 A'rticheats Boyled very Ter- | Cut 
der, put them in a Diſh, ard ſome #'inegar over them; , Leangn 
ſeaſon them with Ginger and S»ger, a little Mace whole, | with a 
and put them in a Coffin of Pafte, when you lay them } of Th! 
wn, hy ſome Marro'y and Dates fliced, and a few Reifias | hal a 

the Sw in the bottom, with a good ſtore of Bur rr, cleant 
when it is halfbaked, take a Gill of S«ct, being boy! Veal \ 
firſt with S»gar, and a Peel of Orange, Put it into the } Oyſte 
Pye, and fer it into the Oven again, till you uſe it. them ' 

66. To make Marrow-Paſtics. wine 

F Shred the Merrow and Apples together, and pat a ; pers 4 
little S#ger to them, pm them into Puff-paſte, and Fry f 2 

na pan with treſh Buczer, and ſerve them nip to | Ierve 

the Table, with a Intle White S»7ar, flrewed on 1: \ with 

679. To mate Greens $ auce, 100! 

Takea good Handfat of forrel, beat it in a Mortar, | Exx" 
With Pippins pared and quartered, with a little Finegar 

ſwxar ; put it into Sancers. \ A: 

Or take forrel, beat it and (amp it well in a Morter,-$ | Not « 
ſqueeze out the price of it, and put theretoa little Fins } Pen 
gar, ſugar, and 2 hard Erg: Mimced ſmall, a little Net- 
mex Grated, and Batter, tet this npon the Gals till it is 
hot, and pour it into the diſh on the Sippets : Thisis 
Sauce for Hen, Feal, and Bacen, i 
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68. To Pickle oyffers, 

Take a quart of the largeſt Oytters, with the Liquor, 
waſh them clean, and wipe them, addto them a pint of 
Fair-water, and halt a pint of White-wine-Yinegar;half an 
Ounce of whole Pepper, an handful of ſalt, a quarter of 

an Ounce of large Mace, with the Liquor of the Oyſters 
Strained ; put all together in a Pipkin over a ſoft Fire, 
let them, S1mper together a quarter of an! hour ; when 
the Oyſters are enongh, then you may lafely take them 
np, and alſo put them into a little Fair-water and Yine- 
ger, till they be cold, the Pickle boyhng a quarter of an 
hour, after the Oyſters are taken ip ; both berng cola, 
pit them np together. When you nie them, Garnith 
the Diſh with Barberries and Lemons, and a little Mace ant 
Pepper, and pour in ſome of the Pickle. 

£9. To make Scotch Collops of Feal, 

Cut ont your Fillee into very broad ſhees, Fat and 
Lean,not too Thick : Take 8 Exg:,beat them very well 
with a little ſalt, grate a whole N»emex, take a handful 
of Thyme, and Strap it, then *ake a npond of Sanſages, 
half a pint of ſlewing Oyſters of the largeſt, waſh and 
cleanſe them from the Gravel, then halt Fry your 
Veal with ſweet Butter, then put mn your Saulagg and 
Oyſters, then take a quarter of a povnd of Capers, thred 
them very (mall, with 3 Anchevies diflolved in Whare- 
wine and Fair-water, fo pat in your E£zg:, ſhred Co- 
pers and Anchovies, Butter and Spice, and mingle them; 
and ftrew them in the Pan, npon the Veal and Oyſters, 
ſerve it with Stppers, with a httie Butter and Vinegar, 
with Lemons ſliced, and Barhernes, with a htetle Gale. 
7ou mntt have a « keep the Meat thrring, left the 
Ezes Curdlie with the heat ot the Frre. | 
Tr muke 4 Ke White pee. 

# Cre w) hoſe Cinamn 


A ake 3 Pinrs 1 Iittle fliced 
Narmer, (et On the Cream, and Spice, and Scald it, take a 
Perry leaf. and ſhce at very thin, take a Conple of Mar- 
row -Banes, lay the Marrow fhced, on the bottom of the 
Diſh 170n the Mrrrew liv the Bread, then lay Keaſons 
of the S«» over the Bread, and lay Marrow again rho 

rc } 


10 ompleat 
fore : To the ; Pints of Scalded Cream, add 9 ih; f 
Eggs, well beaten with Reſe-water, {weeten the® Crean 
with White S»7ar, and take out the whole Cinamon and 
beat the Cream and Eggs well, fill np a broad and Shal- 
| Jow Baſon, and bake 1t, when it is enongh ſcrape fine 
fager on 1t,and flick it with Red and White Myſcadors, 
* and ſo ſerve it. 
: 71. To mate « very fine Cnfkird, 

Take a quart of Cream, and boyl it with whole ſpic, 
then beat the To/ks of 10 Eggs, and 5 Whites, Mingle 
them with a little Cream, and when vonr Cream is 
almoſt cold, put your Eggs into it, and ftir them very 
well, then ſweeten it, and pnt ont your Cuſtard into a 
deep Dith, and bake it, then ſerve 1t with French Com- 
fits ſirewed on it. 

72. To make Minc'd Pres of an Eele, 

Take a freſh Eel, flea it, andcnt of the Fiſh from the 
Bones, Mince it ſmall, then Pare z or 3 Wardens, or 
Pears, Mince of them as much as of the Eel, Temper 
them together, and ſeaſon them with Ginger, Pepper, 
Cloves, Mace, Salt, a little Sanders, ſome Currars, 
Raiſins, \ Pruans, Dates, Verjnice, Butter and  Roſe- 
Water. 

Ty. To Bike Rabbit 5, ro be cat en Cold. 
When your Rabits are Parboyled, take ont all the 
you can well take out, and Lard them, then 
ſeaſon them with Pepper. Salt, Cloves, Mace, and 
Nutmess ; with a good quantity of Savoury, and torc'd 
Meat ; ihen put them u to your prepared Cofhn, pit 
in Butter, and cloſe your Pye, bake it, and when it 18 

Cold fill it with Clariti'd Butter, 

74. Io Bake 4 Poll of Ling in a Pye. 

Let your Ling be almoſt boyled, and then Seaſon it 
with Pepper only ( the Skin being firſt taken off 


flrew the bottom of your prepared Cofin with an Oni-® 
ehor 2 Minced ſmall ; cloſe your Pye, and bake it ; ' 


then take the Yolks and Whites of about a dozen Egg*s 
hot boyled altogether hard, Mince them ſmall with 
your Knute, and pre them ingo drawn butter, Toſs them 


toge- 
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q 


Lid, and 
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nrter 7 
our Ga 
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r, then draw your Pye, and pour in this Lear 
all over, and ſhake it together, ſo put on your 


Lid, and Diſh your Pye. 
[oh " 75. To Bake 4 Turkey. 
e fine Boyl and Lard your Turkey, when it is parpoyl'd 


ſeaſon 1t with Pepper, Salt, and a little Cloves and 
ce, then pnt hum into your prepared Cofhn, lay on 
utter and clote 1t : put the Hea on the Top, with 
our Garmth, then bake 1t, and fill it with Slarified 
lingk latter, when it 15cold. 
76. To Roaſt Calwes Feet. 


cad oe, 


very Firſt boyl them tendery and blanch them, and being 
nto , 148, Lard them thick with ſmall Lard, then Spit them 
Com. 1992 Spit, and Roaſt them ; ſerve them with Sauce 
made of Vinegar, Cinamon, Sugar, and butter. 
77. To Bake « Gooſe, 

a the | Break the Ones of your Geeſe, - and Parboyl him 
s. or , Men Seaſon him with Pepper and Salt, and a little 
aper | Cove and Mace, if you pleaſe, you may bake a Ribir or 
per, | * with it, becauſe your Stubble Geeſe are very Fat, 
ans | and your Rahits dry, yoy need not Lard either, bake 

ofe. | thin good hot Satrer-Pafte, 

78. To mate Apple-pyes to Fry, 

Take about 12 Pippms, pare them, cut them, and al- 
the moſt cover them with Water, and almoſt a pound of 
hen 1 *4g#, letthem boyl on a gentle Fire cloſe Covered, 
and ith a ſhck of G=amen, Minced Orange-Peet, a lintle 


rc'd + Pill-ſeed beaten, and Roſe-water, when this 15 cold and 
pne hf, make them into little Paſties, with Rich Paſte, and 
t Is | try them. 
| 79, To make « Kare Dutch Pudding. : 
Take a pound and a half of freſh Beef, all Lean, with 
1 it $a pound anda quarter of Beef-ſuet, both ſliced very 
#4 | ſmg{l, take then a Stale halt-pe: ny-loaf, and Grate it, a 
Mi. 2 handful of Sage, a little Winter ſavoury, and a httle Thame, 
| "| ſhred all theſe very (mall, take 4 Eggs, halt a pint of 
Dream, a few Cover, Nutmer, Mace, and Pepper finely 
beaten ; Mingle them altogether very well, with 
latle Sa/t, Roul it all up royRher, in a Green — he 
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ted, and then tye 1 up hard in a Linnen-cloath, 
dh your Dith with Grated Bread, and ſerve it up with 
Mnſtard in Sancers, 

$0, To make Sauſages, 

_ _ Take Pork, more lean than fat, mince it exceed; 
ſmall rogether, then take part of the Fleak of Pork; 
which 15 the Snet, 17 pieces, about the bigneſs of the 
top of ygnr Finger, ſeaſon each apart with Sage min- 
ced, go tore of Pepper and Salt, with ſome Cloye 
and Mace mixt in the (caſoningeach of them. then take 
ſmall Sbeep-guts and cleanſe them, (ſome uſe Capon's- 

ns) and fill rhem with your Funnel, always utring 
ſome of the Fleak between the minced, if you have it 
ready, you may ſprinkle a httle Sack on the top of the 
Sanſage-meat. al it will make 1t fill the better, 

8&r. To /tew Beef ian Gobbet s, the Frene Faſh ws, 

Take a flank ot Beef, or any part bat the Leg. cnt it 
into flices or Gobbets, as big as Piylets Eggs, with ſome 
Gobbets of fat, and boyl it in a Pot © kia with 
ſome fair Spring-water, ſcum it clean, and after it hath 
boyled” an hour put to it Carrots, Parſnips, Tnmips, 

- great Omons, ſome Salt, Cloves, Mace and wholePep- 
per ; cover it Cloſe, and ſtew it till at be very tender ; 

and half an hour before it's ready, put into it ſome 

Thyme, Parfley,Winter-ſavoury, ſweet Marjoram,Sor- 

rel, and Spinage, (being a little bruiſed with the back 

of a Ladle, with fome Claret-Wine ; then diſh it on 
ine Sippets, and ſerve it to the Tablt hot : Garnifh it 


| 


4 
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with Grapes, Barberries or Gooſeberries ; or elſe uſe 
Spices, the bottoms of boyled Artichogks put into beat» 
en Butter, and grated Nutmeg, gaunihed with Bar- 
berries. 
82. Ts boy! « Capon or Crichen with Sagar-praſe, 

When the Cod: be but young ſtring them, and pl 
off the Husks, then take z or 3 handtuls and put t 
into'a Pipkin, - with balf a pound of ſweer Butrer, a 
quarter of a, pint. of fair Water, groſs Pepper, Salr, 
Mace, and ſome Sallet-Ow} ; ſtew them till they be ve- 
ry tender, and Breen to them z or 4 yolks of Eggs,vath 


ed | 


oy 


cnt it 


Come } PETr> ? 


. | 4 : - ” 
Cook's Gutiae. 
K+, Ts bryl Perches. 

Let yoor Liquor boy!, and your Pan be feafoned with 
2 little Whire-wine, Gravy and Vmegar, with a grated 
Nutmeg, and almoſt hovl it over a Cnating d ih, ren 
pour {weet Burter over 1t : Garnili 1t with Barberriee 
and fhced Lemons. | 

84. To boy! Eels. 

Cut the Eels and ſew them ; when they are half 
done, beat a little Ale with Vinegar and put ro the Lt- 
qnor with ſome Parſley and fweer Herbs ; Diſh them 
and ſerve them np in their Broth, with a little Salr. 

85s. 4 Trkinh Diſh of Meat. 

Take an wnter-larded piece of Beef, cnt it into thin 
ſlices, and pnrt it 1nto a Pot with aclofe cover, or fhew- 
mg-pan ; then put 1nto it a good quantity ofcleanpick'd 
Race, {kin 1t well, put imo ita qnaity of whole Pep- 
or 3 whole Onions, and tet it bovt very weil 


I'Z! 


with | fake out the Onions, atal difly it on Syppets ; the thick» 


hath 


ex it 1s the berrer 
$6. To boyd & Chine of Reef peu lered, 

Take either a Chine, Rump, Snriom, Brisket, Rib, 
Flank, Burtock, or Fillet ot Beef, and give them iti 
Summer a weeks pondering, in Winter 2 Fortnight, 
you may itvik chem, or let them be plain ; it you finf 
them, do 1t wich ail manner of ſweet Herbs, with fat 
LBcef minced, and ſome Nutmeg ; ſerve them on brow is, 
with Roots, or C:bbage bovied in Milk, with beaten 
Butrer 


t59 To make a Halb of " Cxpon or Pullet, 

Take a Cufon, or Partridge, or Her, ard r6:lt them, 
and being c51d, race the Brains and Wes very Ene, 
and tear the Legs and R1mps, whole to be Carbenaded ; 
then par {ome lirong Maurtw-broath, or good Gravy, 
wed Natwer, a great Onion and Salt, then New them 

« large Earthen Pipkin, or Pan 4lew rhe 
mmps and Legs in the fame flrong Broth 1 anctker 
pkin ; then take fome heg!'t French bread clay, ard 


» i}: 


Sover the bottom of the Diſh. Noor the Brea! in the 


Broth, O1 YOC d Mutrcn Grey 


22 , at 


Haſh on the ſteeped Bread, lay the Legs and the Rimp 
on the Haſh with ſome fryed Ovſters, fliced Lemon 
and Lemon-peel, the juice of an Orange, and yolks of 
Eves ftra: and beaten Butter, Garniſh the Diſh, 
w1 Carved Oranges, Lemons, &c. Thus vou may Halh 
any kind of Fowl. 
. To dreſs a Colt Head, 

EF. Cut off the Cods-head beyond the Gills, that yon may 

ve part of the Body with it, boyl it in Water and 
Salt, to which you may add halt a piat of Finezar, the |... 
Head muſt be little more than covered ; before vou 
pur it into the Cauldron, take a quart of the bigeef| 1 hy " 


cleaneſt Oyſters, and a bunch of tweet Herls and 0-8 's 
n1ONns, and put Them 1nto the mo.ith of the Head, 2rd TE Fa | 
we 


with a Packthread bind the Jaws taſt, yon muſh be ſur 
to pick ahdwaſh it very clean : When it is boyled & or V 
nongh, take 1t up ard] (et it a dry ng Over a Chafung- "2 
= Coals, then take the Oyſter Liquor, four At 

yies, and a fhced Onion, pit to them a quarter 
of a pint of Whate-wine and iweert butrer, and melt 
them together, and pur it on the Cods-bead 1 ſhck all, 
or moſt of the Oyſters np0n the Head, or where they 
will enter. and Garniſh it over with them ; Grate 


on a little Nutmes, and er it ſmoaking np ; Gar-F* Yo! 
niſh the brim of the Diſh with Lemon, and flicedF@ toge 
B.ry Leaves, 
z fg. Ts boyi Md Ceons or Teal. Grate þ 
Parboyl your Widz:ns or Teal, and then flick whole$2d mi 
Cloves in their Breeffs, pnt into therr bellies a litr two 
Minter ſavory or Parſley : hovi thum wn 2 Pipkin hy r; th 


themſelves, thicken 1t with Toa/fs, (eaton it with Ferepurt y 
. 4 . 1l : # le P "Y . [4 '7 % . # ” bake 
eice, Surar, and a litrle Pepper 53 Garnith your Gith wi : 

Barberries and Prizmms, and to terve them. a Of t 
alt, the 


0, and 


_ + _ 
" .- 


go. To make a Feat 
When vor Patte is raried ; then cnt yonr Lee © 


Veal into pieces, and featon it with Peppey WV 95.7 
aid Salt, with fome- whole large Mace, and fo hy Take a 
1 your prepared Coffin, with goo fore of Keifins fol> A 


ſave 


JET 


&< Sup, and Corrans, and fill ic np with 1'ycer Butte 


wb 


: 
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cloſe ity and ſet it in the Oven, and when bak'd, 
ks of $OYE It hot. 
Diſh $1. To make a fryd Pudding. 
Haſh Take grated Bread, Currans, Cloves and Mace, with 
Suet and Se74r, and one yolk of an Egg beaten, 
uix all well together, and make them into flat bowls, 
n fry them in Beef-Snet, and Garniſh your Diſh 
+ ard $1th Sugar, ſerve them always at the firſt Courſe. 
ly = | 92. To bake & Breaſt of Feal, 
Firſt parboyl it, .and take ont the long Bones, and 


ook hy it ina Diſh, in Vinegar two or three honrs, 
11 O88 fake 1t ont, and ſeaſon 1t with Pepper and Salt, 


4. a4 $9 {© lay it into a thin fine Paſte, with good ſtore of 
© Goh (weet Herbs, finely chopt, and good ſtore of But- 
or Marrow, then bake it, then put in ſome juice of 
bafing. 03, and ſerve it hor. 

r Atv 93. To make Paite for all manner of tarts, 

Take very ſweet Butter, and put into fair water 


nar . 

: make it boyl on the Fire; then take the finefk 
ick all, ver you can get, and mix them well rogether, till 
they | come to a paſte, and (© raiſe it ; but it you doubt 


at It will not be ſtift enongh, then you may mix 
Yolks of Eggs with it, as you temper ail your 

i together, 

94. To make a baked Pudding. 

Grate a penny-loaf,, and put thereto more Snet than 


whole minc'd ſmall, with ſome Nutmeg and Sugar, 
4 lirel$9 two yolks of Eggs, ungang 5 only with Koſe- 
kin by" ; then butter a bttle Pewter Diſh in the bottom, 
+þ Feed put your Nuff after 1t 15 well tempered therein, 


| bake it, when 'tis baked, ſtir it np from the bot- 
mn of the Diſh, and fo tun the underſide upper- 
of, then ſtrew (ome Sugar upon the brims of the 
bh, and ſerve it firft ro the Table 
95, To boy! Sparrows, Larks or other ſmall Birds. 

Take 2 Ladle full of ſtrong Mutton broath, 2 little 
ols Mace, and a-handful ot Parſley, put in a hrtfe 
favery, ſeaſon it with Yerjuice, Sugar, and a Iit- 


Pepper thicken it with a ſpoontul of Cream, and 


ſh wit 


Leg © 
«Tme 
. lay 
": ſans £ 


:1ttE 
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96, To boyl 4 Cipen with 1[pararue, 

Boyl your Capon or Chicken in tair water, and ſon 
Salt, then pnt mn their belles a Intle Aface, choppel 
Parſley, and ſweet Butter ; being boyled, ſerve them af + o.., 
Sippets, and pn a hitrle of the Breath on them ; That, _ 
have a bundle or » of Aſperagws hoyled, put in beara, _— 
butter, and ſerve it on your Caper or Chicken, * 

97. To boyl a Chicken or Capers 11 white Broth. 

Firlt boyl the Capmr 11 Witer and Salt, then 3 pint & 
Nrong Breath, and a Q1ort of White-wine, and few 2 
ina Pipkin with-a qrarter of a ponn4 of Dates, hat 
a ponad of fine Swgcr, {cur or five blades of large Ma 
the Meiarew of 3 Marrow bones, a handiul of white Ep 
dive, ſtew theſe in a Pipkin very leafurely, that it be 
only fimper, then heing tinely flewed, and the broat! 
well taſled, ſtrain the yoiks of ren Eggs, with ſome 
the broath ; before you diſh np the cm or Chicy rich 
kens, put the Eggs int» the broath, and keep 1t Nirrn Fa 
that 1t may not Cnrdle, give it a Walmand fer it & 
the fire : the Fowl being diſh'd up put on the Broathy/ ,c.4 +4 


ed, ta 
toeett 
mined 


. 
mer! | 
Wins 4 
» þ 

Salt, 


hot 


bread, 


and Garniſh the Meat vith Dates, Marrow, large hot 
Endive, preſerv'd barberries, Oranges, hovied Shirret 
Pomegranates, and Kernels, Make a Lear of Af Fir 
paſte and Grave Ferquace, "Se. ay 
= _ j « I”, ten 
98. Toboyl a Capon with Sage and Parſley. 

4 : TO with 
Firſt boyl it in Water and Salr, then boyl ſome Nt Eegs, 
vgs, 


fey, Save, 2 or 3 Eg2$ hard and chop them ; then hay 2%. 
a few thin ſlice of Manchet, and itew altogether as the 
K 5 } , ” © 

break not the flices of bread ; New them with to Diſh 
of the broath wherein the Cap» boyk, ſome lar v9 $6 
Mace, Binter, a little W hite-ware, or Vinegar, wW1 : 
a few Barberries, or Gr: pes ; Diſh np the Chickens q © T1 
the Sance, and run them over with tweet butter, f Alr 

Lemon, cut like Dice, the Peel being cnt hike ta he 
| L o . r m, 
Lard, and boyl a little peel with the Chickens, Reſe-w 
99. To fry Rabbits with ſweet Sauce, 

Cnr your Rabbit 10 pieces, walh it, and dry it we 
I a Cloath, take fome treth butter, ar:d fry the & 
Sit jn at, when your Kabber 15 hittic more than half i 
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ed, take a lutle Yinegr, freſh butter and ſugar ; mele tt 
tecther, and (o ſerve with Sippers, the Diſh Gar- 


iy ” "I mined with Flowers, Fe. 
TNOprel 160. To make French Pottage called Shink, 


Take a Leg of Beef, and chop 1t into z pieces, thei 
bo 2 boyl it 11 2 pot with 3 pottles of Spring Water, a few 
ore, Mace, and whole Pepper : after the Port 1s icum- 
4, met | urn ; bridle of Smweet- Marjoram, Rnſem ery, thyme, 
r 4 Winter ſavory dare, nd Parſtey, bunnd "bp hard, ſome 
wat Salt, and r 3 great Omons whole, then abont an 
ty hour before Dinner pint 1n 3 Marrow bunes, 1d thic- 

» 91 ken it with ſome ſtrained 0aut-med, Or Manchet fliced 


ge va and lleeped W ith (- me Gravy, ſtrong broath, Or ſome 
ute Enf of che Þ ttage ; then a little betore yun dh up the 
at it but Shink, pur into it a little fine powder of ſafren, and 
+ broat viveat a walm or z; Diſh won large fhces of French 
—_ bread, and diſh the Marrow-benes On them 1n a hne large 


Dith, then have 2 or 3 Meanchets cut mnto taaffs, and be- 
ing finely toafed, lay on the Knnckie of Bert in the 
| middle ct the Diſh, the Afarrow-bones ronnd abour it, 
Broath,/ nd the Toalts round about the Diſh brim ; {erve it 
ge Ay hot. 
101, To make Gooſeberry Cream, 

Firſt boyl, or yon may preſerve your Corſeberries ; 
then having a clear Cream boyled up, and +: COned 
with old Cramen, Nutmer, Mace, Suz ar, Roſe-water, and 
> F&g', Giſh it vp, and when it Is COU rake up t1 © G00 6 

ries with a pin, and ſtick them on in ronnd* 2s thick 
» 3s they can lye upon the (aid Cream ; Garnifhiung your 
mn *O2 Diſh, with them, and Nirew them over with the fin- 


4 ary Sugar, and (erve them np. 
ro wi I02. To make a QLyating Pudding, 
rap Take a quart of ſweet Cream, and acar haif a ponnd 


+ f Almonds blanched, and Enely beaten, then firain 


. Roſe-water and ſuxar, then take 10 Eggs, and 5 of theix 
Whates well beaten with ſmall Cinamon, and x or 3 
b.. 2 ſpoonfiils of flower, mix all well together, and make it 


the thickneſs of Butter, then wet a Cloath and rob 
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Kt with Flower, tying your Pudding round therein 

and boy it in Beef-broath z hours ; take it np.and pa 

a hittle White-wine, Sngar, and fliced Nutmeg into 

Pewter-diſh, and put your Pudding into it ; then ſcrape 
Sngar on the brims, and ſerve it. 

102, To make clouted Cream. 1 

Take New Milk and ſet it on the fire from Morning 
till Evening, but let it not boyl ; And this is called my 
Lady Towngs Clouted Cream. 

I04: To ſouce «4 younT Pig, 

Scald a young Pig, boyl it in fair water and White: 
wine, put thereto ſome bay leaves, whole Ginger and 
Nutmegs quartered, and a tew whole Cloves, boyl it 
throvghly, and let 1t lye in the ſame Broath in an 


Earthen-por. 
105. To make Polomian ſauſages, 
Take the Fillers of a Hog, chop them very ſmall 


with a handful of Red Sage, ſeaſon it hot with Gi | = 


Pepper ; then put it into a un Sheeps Gur, let it Iye 
3 nights in Brine, then boy 
Chimney where Fire 1s uſnally kept. Theſe Sauſages 
will keep a whole ym and are good for Sall 
or to garnith boyl'd Meat, or to rebſh a Glaſs 
Wine. 
| 106, To beep ſalmon freſh a whele Month. 

Firſt boyl your ſa/men as nfually, then put it into 
an Earthen-pot, and cover it in good White-wine Vi- 
negar, putting thereto a branch of Roſemary, and keep 


it very cloſe covered, and ſo you may keep it, that it) 


will retain its perfeR taſte and delicacy for one Month 
Or more. 
107. To make tender and delicate Braws, 

Put a Coller of Brawn in a Kettle of Water, and ſet 
it into an Oven, as for Houſhold-bread, cover it cloſe," 
and ler it ſand as long as you would do bread, and it 
will be very excellent Brawn. 


it, and hang it up a. 
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158. To keep powdered beef after it is boyled, ſwees 5 

ar 4 Weeks, : 

When your Beef hath been powdered about a fort- 
night, then boyl it well, and dry it with a Cloath, and 
wrap it 1n dry Cloaths, and put it into fome por or 
Veſſel, and keep it cloſe from the Air, and it will keep 
ſonnd z or 3 Months. 

109. To dreſ; Near 5-ton Tues and Udders, 

When they are boyled enough in Beef-broath, and 
kumm'd; von muſt have Turmps ready boyled, cut m 
pieces, and ſoak'd Im butter, or elſe Colliflowers and 
Carrots, or all of them ; then put the Turnips all 0- 
ver the bottom of a large Diſh, then ſlice out the 
Tongnes, and lay the fides one againſt another, ſlice 
the Udders, and lay them between, oppokite to one a- 
nother ; Garnith the Colliflowers all over them, and 
the Carrots nÞ and down between the Collifowers, 
and Barberries and Parſley on the brim of the dith. 

t10, To make Pannads. 

Take a quart of Rnnning-water, and put it on the fire 
m a Skillet, then cut 2 htthe Roul of bread m thees, 
about the-bigneſs of a Groat, and as thin as Waters, 
lay it on a dith on a few Coals, then put wn mto the 
Water, with z handfals of Currans pick'd and waſh; 
a little large Mace, when it is cnough ſeaſon it with 
Sogar and P.oſe-water. 

tri. To make Liver Puddings. 

Take the Guts of a young Hog, waſh them. very 
clean, and lay them 2 or 3 days in water, take the 
Laver of the ſame Hog and boyl it till it will grate ; 
then grate it very ſmall and fine, take to the weight 
of the Liver almoſt the weight of Beef-ſmit, (cafon it 
with Salt, Cloves, Mace Nrntmeg finely beaten, a 
Penny loaf grated, a ponnd of the beſt White Sugar, 
of of Currans, a pint of good Cream, a quarter 
of a pint of Reſe-water, z Eggs, mix all together to 
ſich a thickneſs, that you may fill the Guts, then prick 
put them into boy ling water, and keep an 
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them 1p, and Iay them npon raw, you miſt have x 
» Care. not t9 rve them too hard nor tov lack, leſt they 
break un boyline, 
I12. To mike 4 rare Citran- Pud *C. 
L. Taxe a Penny af and grate 1t, a pint and half of 
Cream, half a dozen of Eggs, one Natm:g ſliced, a lit 
Te Salt, an ounce of Candicd Citron heed ſmall, a lis 
te Candies | Orange-peel ſliced, z ounces of Sugar, pit 
theſe irto a Wooden diſh well flowered, and cover 
w with a Clcath. and when the water boyleth, put 
,2t in, boyl it well, and ſerve it vp with Roſe-w+ 
ter and Sugar, and ſtick it with Wafers or blanched 
Almonde, 
112. babe a Gammon of Bacon, 

Water it freſh enongh, and feethe 1t as tender as you 
may 10 kane it, and then puli oft the skin ard Nuit it 
with Parſley, Pinny royal, Tiryme, Marjoream, Marigalds, 
Camomile and Segr, chap them, ſmall, and ſeaſon thets 
wath Saft and Pepper, (loves (mall Raiins, yolks of Ergs 
hard roatted then Itty f vour Bxcon, and cn oft #1 lean 
of the 84:9, and mince 1t Gnall, and take a handfnl of 
yonr Stnfkag, and mingle it with 3 or 4 yolks of raw 
Eggs, and then put it upon the Gammes, then cloſe on 
ea 18591 and cloſe it in palte, 

114. 7: boyl Werdcichs or Suites, | 
* Boyl them <ither in ſtro! g Broth, or in Water anx}Se/e, 
and beyig hovie!, taxe ne Gnts, and chop them 
{mall with the Liver, put to It fore Crumbs of grated 
White bread.a hittle Gck brath.,and tome large Mace, ſtew 
them t: ecrher with tome Gra\ yY, thendiflolve the yolks 
of 2 Ezgs in tome Wine 7 inegar, and a little grated Net- 
mey, and when you are read); toGulh ir, put 10 the Egx:, 
ſtir 1 among the Sance with a lutle Butter, dith 
them on 5'ppers, and rng the Sance over them with ſome 
beaten Butter and Capers, a Lemon minced (mall, Barbervies 

pr whole pickled Grapes, 

11s. To make 4 mate Diſh of Ap eo, 

Pat on Your Skillet of Water, with ſome Gerrens, 2 

boyling, ther pare about a doacn of Pippins, and cut 
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them from the Core 1ato the ſaid Water, when they are 
boyled refder pour them into a Culender, when the Wa. 
ter is drained from them, put them 1ato a Dith, and; 
ſeaſon them (bit ſtay till they are cold, Fall jr 'mek 
your Sugar) with Suzar, Roſe-water, Cuamon, and Carra- 
way-ſeeds, then roul ont z theets 0! Þ ate, pur one ' znto 
the Diſh, bottorh, and all over the brims, then lay the 
Appler in the bottom round and high, wet it round,and 
cover it with the other Sheer, clote it, and carve it a« 
bow: the brichz of the Diſh as you pleale, prick it, avd 
bake 1t, ſcrape S»gar 7ON It , and ſerve it up. 
116 To ”. ihe a Fo ' 
by F 2 quarts of Creams: Wer NC Firs » let it bi Wl. then 


take the yolksof 12 Exgs, and beat theta very well,wzth 


Herbs, and Parſley minced with a- little Beeſ-(@:r.. and 


; or r 4 ſpo nfiils of cold Cream, ard then ftrain the Pres 
Tmenc Skillet of hot Cream, Qurri g it all the rume to 
keep it ſrom bnraing, then ſet it on the Fire, and bet 
tt hoyl a wed while, bat keep 1t fill ſtirring for fear 
ot bnrning, then take it of, and let it and and cool, 
then take z or 3 Spoonfnls of Sack, and put it un the 
_ with 4 or 5 Sippets, ſer the Sigpers a drying and 

'hen thev are dry that they h ng to the D1 ith, tweet- 
en the Cream, and ponr it 18to the Dith {i tely, becanſe 

e Sip pets ſhall not riſe "p 3 ets will maxe 3 Dithes : 
Whet | it 1s cold it 1s fit to be caten. 

r19, Ti bowl Flownders or Tacks the bei? Way. 

Take a'p:nt of White wine, the tops of yo 1g Tyme 
and Roſemary, a hrtle whole Mace, a little who a ts 
ſeaſoned with PYerjuice, Salt and a piece of (weet Butter 
and fo ſerve it ; you may do Filh 1a the fame L1 quor 3 
Or 4 TImes 


118, To bowl @ Hwunch of Feniſon, 
Firft Qnd vour PYeniſon with a handful of frveert 


yolks of Egg: boyled hard ; ſeaſon your Stufkng with 
Pe pper, Nutmeg, Ginger,at id Salt x ne your Hunch Of 
Veniſon a bov ing, being | aKIeret betore ; then Hovi 
np z or 4 G4iff-wers in ttr og Broth, and a little AGE ; 
when they are boyled, put them forch into a Pipkin, 
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add to them drawn Butter ; and keep them warm by 
Fire, then boyl up z or 3 handfuls of Spinage in the 1 OV 
lame Liqnor, when it is boyl'd up, pour out part of thel folly by 

th and put m a little Forced a Ladlefuil of ſweet cold m 
Butter, and a grated Nutmeg, your Diſh being ready with] to he! 
Sippets in the bottom, ut on your Spinage round to } 10Me « 
ward your Diſh fide ; then take up the Yeni/on, bei 

, and put it into the middle of your Diſh,put in | Tak 

. your Colliflowers a!l over it; pour on your ſweet better} it nn 
over your Colliflowers, and garniſh it with Barberries, | TEE! 
and the brims of the Difh with green Parſley minced ; Mace 
Cabbage is as good, done in the ſame- manner as Colle | ſmall. 
flowers. (o let 

119; To make an tel pe. ot an 
Waſh, Flea, and cut your Eels m pieces, pnt to them | avoir 

2 handful of ſweet Herbs, Parſley minced with ant Onion, 
feaſon them with Pepper, Salt, Cloves, Mace and Natmey, M 
and having your Coffin made of good Paſte, put them  fome 

» In, and firew over them 2 handtuls of Gerrens, and a } Ieav* 

Lemen ct 1n fhices, then put on Butter and cloſe the 

Pye, when it 15 baked, put in at the Funnel a little | T 

{weet-Butrer, Whiue-wine and / inegar, beaten up with a Duc 


conple of Yolks of Eggs. 

120. To bake Steaks the French way. 
Seaſon the Steaks with Pepper, Nutmeg and Salt light- no! 
ly, and (et them by ; then take a piece of the leaneit of | 
the Leg of Mwton, and mince it (mall with ſome Beef- £ 
ſuet, and a few ſweet Herbs, as tops of Thyme, Penny- 
royal, grated Bread, yolks of Eggs, ſweet Cream, Rai- 
fins of the Snn, &. Work all thele together, and work anc 
it- into little balk or puddings, put them 1n a deep tro 
round Pye on the Steaks; then put to them ſome But- Ch 
ter, and ſprinkle 1t with Verjuice, Cloſe it up and bake aſl 
It, when it is enough cut it up, and liguar it with. the Su 
juice of z or 3 Oranges and Lemons. + a 
121, To make a Warden or Pear-pye, D 

Bake your Wardens or Pears it an Oven with a lit» - * 
tle. Water, and a good quantity of Sugar, et your = | 
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We coverel with a piece of Dongh ; let them not be 
folly baked by a quarter of an hour ; when wow 
cold make a high Coffin, and put them in whole, "s 
to them ſome Cloves, whole Cinamon, Sugar, W1 
ſome of the Liquor in the Por, ſo bake it. | 
122. To fow « Trout, 

Take a large Tront fair trim'd and waſh' it, put 
it into a deep Peurer Diſh ; then take half a pint of 
tweet Wine, with a lump of Butter, and a hittle whole 
Mace, Parſley, $xvory and Thyme ; mince- then” all 
ſmall, and pat them into the belly of the Trout, and + 
ſo let it ſtew a quarter of an hour, then mince the yolk © 
otan hard Egg, and few it on the Trout, lay the Herbs 
about it, ſcrape on Sugar and ferve 1t up. 

123. To make Sawce for Pidgeons, 

Melt ſome- Vinegar and butter together, and roaſt- 
ſome Parfley in the belly of the Fowl ; .or elſe 'Vine- 
leaves, and mix 1t well rogether, _ _ It On, 

124. A general Sauce for Wild-fowl. 


The moſt general Sauce for Wild-fowl roaſted ; as.-Þ 
Ducks, Mallard, W! , Teal, Snipe, Sheldrake, Plo- 
vers, Puets, and the hke, is only Mult and Vinegar, 
or Mnitard and Verjuice mixed vogethez, or elſe an O-- 
mon, Water and Pepper. 

12S. To Rvai? x Cows Udder. 

Boyl your Udder very well, then ſtick it thickall 0- 
ver with Cloves, and las it 15 cold ſpit it and Lay at 
to the Fire, and baſte it very well with ſweer Butter, 
and when it-1s ſufficiently roaſted and brown, draw :3t 
trom the Fire, and put ſome Vinegar and-Bilrrer ons 
Chating-dith of Coab, andcrumb in ſome White-b 
and boyl it tiJl it be thick, then pur ro it good ſtore ot 
Sugar and Cinamon, and putting it into a clean .duth, 
lay the Cows Udder therein, and trim the Gdes . of the 
Diſh with Sugar and fo ferve it. 

ta6. To make a Spigage-tars. 
Take of good Spinage, and boyl it 1n White-wane 
1 - then take it and ſtrain: Xalh 
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I it 1:1] it be as thick as Marmalade, then let t cool, 
afterwards fill your Coffin and adorn i, and ferve 
2, it wall be of a green Colonr. 

+» 127. To muke Tart of Kice, 

Pick your Rice very clean, and boyl ir in ſweet 
Cream t1ll it be very ſoft, then let it Nand ard cool : 
"put to it good ſtore ot Cinamon and Sugar, and the yolks 
WT a conple of Eggs, and fome Currains ; itir and beat 
all well together : Then having made a Coſtin as tor 
ether Tarts, put vour Kaice therein, and ſpread 1t all 

ver the Coffin, and break many ſmall bits of ſweet 
Bore upon _1t all over, and ſcrape icune Sngar over it, 
cover the Tart and bake 1t, and ſerve it as other 


128. To make 4 Codling tart. 

Take Green Apples from the Tree, and Codidle them 
m ſcalding Water, without breaking, then Peel the 
Sm trom them, and ſo divide them into halves, and 
cnt one the Cores, apd {© lay them into the Coffin, and 
do ain a Pippin. tert, and before you cover it, when 

Sager 15 Call in, iprinkle a gaod fore of Rſoſe-warer 
@n ut, then cJoke it; and do as in the Pippin-tarts, 
I29. To make 4 Pip in 14at, 

Take of the Faircft Pippins. and pare them, and then 
divide them juſt in halves, and take out the Cores clcan, 
Shen Roul the Coftn fat, and raiſe a ſmall verge of an 


te downward, cloſe one another, then put in a tew 
Gloves, a ſtick of Cnamon broken, and a httle piece of 
Kezer, cover all clean over with ſugar, andio cover the 
, and bake it as other Tarts ; when it is baked, 
boyl ſome Butter and Reſe-water together, and anoint 
Lid all over with it, and then ſcrape, or ſtrew on 
ar good ſftojze of ſwgar, and fo ſet 3tin the ,Oven again, 
and then ferve it np. 
130, EO mats « cherry-tart,, 

Take the Fairef cherries yOu can get, and pick them 
dag from Leaves and ſtalks, then ſpread omyong Cob 


Inch ar more high ; lay the Pippin: with the Hollow. 


water, good ſtore of Sugar, and! Cinamon, ard *fin as fo 
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, and} *fin as for your Pippin-tart, and cover the bottom with 
cool, { ſegr, then cover the ſugar all over with cherries, then 
Krive | cover theſe cherries with ſugar, ſome ſlicks of cinamony 


and a tew cloves ; then lay in more cherries, ſugar, Cid 
mes, and cloves, till the Coffin be filled ap, then coves 
weet | it and bake it, 1nall points as the: cod/ing and Pippinr 
tarts, and fo ſerve it, In the fame manner you 
make Tarts of Gooſt- bervies, Hrawberries, Raiherries, Bika 
beat | berries, or any other Berry whatſoever, 

jor 131, To make a Mince- Pye, 

t all Take a Leg of Mutton ; or a N-ats-Tongue, and Parboyl 
veet } it well, the Mwron being cnt from the bone, then put 
Tit, | to it three ponnd of the beſt Mntron-ſuet, ſhred very 
tner | ſmall ; then ſpread it abroad, and ſeaſon it with Salt, 
Cloves and Mace, then pnt in good ſtore of Curransy 
great Raiſins, and Pruans clean waſhed -and Picked, 2 
hem | few Dates ſliced, an4 ſome Orange-Peels (iced : then be- 
the | 1ngall well mixt together, put :t into a Cohn, or many! 
and | Cofhns, and K bake them, and when they are ſerved 
and | up, open. the Lids, arid ſtrew ſtore of S»ger on the Top 
zen 6; the Meat, and Lid. 
Its. To make 4 Calwes-Foot Pye, 

Bovl your Calves-Feet very well, and then Pick allthe 
meat from the Bower, when 1* 1s Cold ſhred it as ſmall as 
you can ; and ſeaſon it with doves and Mace, and pur 
mn good ttore oft Curr ans, Rai ſens ant Privans. then put IT 
into the Coffin with good ſtore of fweet Butter, then 
break in whole ſlicks of Cinemen, and a Nemer fliced and 
ſeaſon it with Saft, then cloſe np the Coftin, and only 
leave a verit-hole, put in ſome Liquor made of Ferjuice, 


ar 
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he Surar, Cinamo. and Buffer boyled together, and {crve 
ed, t, 
Int 133. To make a Tanſie, 
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Take a certain number of Eggs, according to the 
In, *- bignets of your Frying-Pan, and break them intO A Diſh, 
taking away the white of every third Ea: then with 
a ſpoon take away the little White Chcken-knots, 
that ſtick upon the Yolks, then with a little Creams beat 
| themvery well together, then take of Green Whear- 
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Blades, Fiolet-leaves, Strawberry leave Spinage Ar] Suc- 
cory, of each a like quantity, and a few Walnut-Tree- 
Id: ; Chop and beat all theſe very well, and then 
Mrain out the Juice; mix it then with a little more 
Greem, pur to 1t'the Eggs,aml fir all well together ; then 

in a few Crimbs, of fine; Grated Bread, Cinamen, 
Ben and Salt, then pit ſome {weet Butter 1nto 2 
Sring-Pan, and as ſoon as it is Melted put in the Tanſy, 
and fry it brown without burning, and with a dith 
torn it in the Pan, as occalion ſhall ſerve, ſtrew g00d 
tore of ſ#gron it, and ſerve jt np. 

I 74- To flew 4 Pike. 

After your Pike 1s dreſt, and opned in the back, and 
Laid Nat, as it it were to Fry, then lay it in a lar 
Diſh, put to it Wiite-Wine to cover it, ſet 1t on the Cats, 
and let it boyl gently, if Scum ariſe, take it oft, then 

nt'£o 1t Currans, 2gars Cinamon, Burberies, as =_y 
kt as will Garmſh the Diſh, then. cover 1t cloſe 
withanother Dith, and let it ſtew till the Frmt be ſoft, 
and the Picke cnongh, then put to 1t a good piece of 
ſweet Butter; with your Scummer take-up the Fiſhy 
and lay it in a diſh,with Sippets, then-take a conple of 
Yolks of Ezgs oply, and beat them together well, with 

a*ſpoontul of Cream, andas ſoon as the Picke 15 taken 

ont, put it into the Broth, and ſtir 5t exceedingly, to 
\ keep it from Curdling, then your the Broth npon the 

Pike, and Trim the fides of the diſh with Seger, Proans, 
and Barberics, with flices of Oranges and Lemons, and 10 
ſerve it up. 


135. To Regt Yenſfon, 
If yon wonld Roaſt any Yenſcon, after you waſhed it, 


with Clover, all over on the out-fde, and »f it be Lean, 
Lard it with cithert Mwrion or Pork-Lard, but Mutton is 
the beſt, then Spit ir, and Roaſt it by a foaking Fire, 
then take Yinegar,crambs of Bread; . and ſome of the 
Gravy that comes from the YFenfien, and'hoyl! them well 
In a Diſh, then ſeaſon -it with Sugar, Gnamen Ginger, and 
Salt, and ſerve the Yenſion ux onthe 


and cleanſed all the Blood from it, you may ſhck ut” 


Sauce, when Koal- ; 
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136. To Roaſt 4 pict eof freſh Sturgeon, 

Stop your Stwrgeon with Cloves, _ {pat 1t, and let: 

n mall very leaſurly,baſting it continuall;, which will 

take away the hardneſs ; when it15 enongh, ſerve itups* 

on the Yqrfien ſance ; with Sult only thrown upon lb, 
, 137. To Boyd 4s Gurnet Or Koacl-. "M4 

Fult draw your Fiſh, and then either ſplit it 
Joyne it open in the back, and Truts it round”; then 
waſh it clean, and boyl it in Water and Sa/t, with 's 
bunch of (weet Herbs, then take it np 1n-a large Diſh 
and pour into it Ferjuice, Nutmeg, Butter, and Pepper, 
after it hath ſtewed a little, thicken it with the Yolks 
of Eggs, then remove it hot into another Diſh, -and* 
Garmith it with ſlices of Oranges and Lemons, Barberrits 
Pruans and ſugar, and 10 lerve 1t vp. - 

t 38, To nuke 4 carp Pye, 

After you have drawn and wath'd, and (calded a fair- 
large carp, ſeaton rt with Pepper, ſalt, and Nutmer, and 
then put 1t into a Cofhn, with good fore of tweet 
Butter, and then caſt on, Kaifins of £ ſun, the jurce of 
Lemons, and ſome ſlices of Orange Peels, and then ſprinkle 
on a hittle Yinegar, cloſe it up, and bake it. 

119. To make a chicken Pye, 

After you have truſt your chickens, then break their 
Legs and Breaſt-bones, and raiſe your crult of the beſt 
Paitc, lay them in a Coſhn, cloſe together, with their 
bodies foll of Butter, and then lay upon them, and un- 
derneath them, carrans, great Kaifins, Proans, cingmony 
ſuxar, whole Mace and ſngar, whole Mace and ſalt, then 
cover all with good ſtore of Buerer, and fo bake it ; then 
pour into it White-wine, Reſe-water, ſugar, cinamon, ard 
Vinegar mixt together, with the Yolks of z or 3 Eggs 
beaten amongſt ity aad fo ferve it. 

140. To make Almond Water. 

Take blanched Almonds beaten in a Aortar very ſmall, 
puting 1n now and then one ſpoonful of Creamy xo keep 
them trom. oyling : Then boyl as much "Cream as you 
pleale with your beaten Almwends,together witlra blatle 
of Aace, and ſeaſon n-with Gogary-chen ftraia ty. and- 
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Sugar ſcraped thereon. 
141. 7o make an Almond Puddiny. 
"Take 4 Polind of Blanned Almond;, and beat them 
I; put [therere ſome Role Water "ard A mberTreeje 
bften thereinto, as you bea*. them, then ſeaſon it with 
armeg, and Sugar, and mix them with grated Bread, 
t-iner, and 2 Eggs, and ſo put it into a diſh, tying 
. Goth round about, and boyl it. 
142. To make WaterGrodl, 

Take a P1rttle of Water, a handfnl tf erea, 0 atmed 

Pack, and beat in a Afort &, pc it un boylnz * when ' 


is balfenough, put tO1t 2 hand: tnls of Cnrrais wwaſhed, x 
Faggot or 2 of ſweet TIOTOS; 4 Or 5 blales of larre 
Mace, and a little ſhoed Nnemeg, let a grain of Muk 


be intuled a while in Ir, wv hen it 5 enorigh It aton 't 
wath Sugarand Roſe-water, and put to it a little drawn 
butter, . 

143. To frew ſanſaxes, 

Boy! them a jittie in tair water and ſalt, and for 
ance boy! ſome Crirrans alone, when they be almoſ! 
tender,ponr-out the Water trom them, at dp 1 to them 
a little White-wins, Butter and ſwgar, ar. 4 {ſo t(erve 1t. 

144. 4s make 4 Rave Frieacie, 

Take young Kabbits, yonng Chickens, or a Rack of 
Lamb, being cut one Rib from another, and Parboyl 
eifher of theſe very well, in a Frying-pan, with a 
little Water and Salt, then pour the Water and Salt 
from it, and fry it with ſweet Butter, and make ſance 
with 3 Yolks of E gg5 beaten well, with 4 ſpoonhils of 
Verjuice, and a littie ſhred Parſley, with ſome fliced 
Nutmeg, and ſcalded Goosberries, when it 1s. Fryed 

ar inthe Sance all over the Meat. and {o let it thicken 
a lietle in the Pan; then lay ut in a Dith with the ſance, 
and (erve it. 

145. To make an Oatmeal-Pudding. 
Take a pint of Milk, and pnt to it apint of large 
Quamesl, fork it ſtand on the Firetill it be Fi ding hor, 


ſtir it till it be be almoſt cold, and then let it ſtand 
gill you ſerve 1t; and then Garniſh your Diſh with fire 
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Ope: 
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hd 


Cook”s Guide. 127 


ſrand then let it ſtand by and ſoak about half an hour, then 
* - 1k a few tweet Herbs and ſhred them, and put 10 
alfa Pownd of Cnrrans, and halt a pond of Snuet, and 
hont-2 ſpoonfnls of:Seagaey, and 3 or 4 Eggs ; theſe pne 
into a hag and Boy ed, do make a ' verygood Pndding, 
146. 75 make ar Almond Tart, 

eB. Raiſe an excellent good” Paſte, with 6s Corners an 
4-1 [Inch deep, then tike ſome Blanched Almond: very finee 
I ly beaten with Foſe-water, take a 'ponnd of Sngar to a 
d pound f 11 monds. tome erared Nu:mer, 2 little Cream, 
with itrain'd Spinage, as mich as wh coyer the At 
mends Green, 10'bake it with a getirle hear, 1ft an Oves, 


116m 


= 7 p 
vreeſe 


_ not ſhutting ©the door, draw 3t, 'and lick it with a 
p ? 4 Candied Orange, Giren, and put in Red and White Aes- 
mOR | delve 

q . $47. To Boyl Pidyeons with Rice, 


4Y * Boyl your Pid goons with Mattes-wroch . phittin ſweet 
" * | Herbs inthe bellies, then rake a little Kee, and boyl it 
19M | in Geam with a little whole Afece, ſeaſon it with S1- 
gar, lay it thick on their breaſts, wringing alſo the 
op | Juice of Lemon npon them, and ſo ſerve them, 

| 148. To Barrel wp Offers. 

Open your Offers, take the Liquor ſrom them, and 
max ut with a reaſonable quantity of the beſt White 
Wine-Yinegar, with a little Se/t and Pepper ; then put the 

of Oyffers into a ſmall Barrel, and fill them 1p with thas 
ov] | Pickle, and this will keep them 6 Months, fweer and 


nolt 
em 
{ 


 *. | good, and withtheir Natural Talite. 

ole 149. To make « Comſlip Tart, 

—_ Take the bloflomsof a Gallon of Carſtips, Mince them 

of | cxceeding (mall, and beatthem w a Mortar, put to them 

-o4 | © handinl. or 2 of Grate) Nepler-bioter, and about 'a 

ed , | pint and half of Cream, boyl them a little 6n the Fire, 

on | then take them off, and beat 1n 8 Eggs with a ftle 

-- | Cream, if1t do not thicken, bu 't on the Fire till It 
>. | doth gently, but rake heed it Curdels not, ſeaſon it with 


| Sngar, Roſe-water, anda little Salt : Bake it 1n a duh, 
| or little open Tarts ; it is beſt to kt your Cream be 
cod, before you itir inthe Eggs. 


rio. T4 
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'I5o. To Bake 4 cal ves head to be eaten cold, rogeth 

You aſt half boyl a fair Calves-head; then take hour 1 
all the bones on both ſides, and ſeaſon it with the afors.| on Sn 
ſaid, Sep is, and Lard it. with Bacon, and a litth) - 
Lemon-peet , then havinga Coffin large enough, nc Wt 
_y tugh nor thick, but make it F onr-{(quare, hy Goole 
- on tome Sheets of Lard, on the Top, and butrery wheat watcr 

It 1s bak'd and cold, fill ir with clarified butter, them, 
| 151, Toameke Pear-Puddings, ther | 

Take.a Cold cagpen, or halt Roaſted, which is mnelf{ then | 
better, then take Snet ſhread ve ſmall, the Meat'and} cold. 

"Xt together, with half as-mnch Grated bread, tw 
ſpoonfuks of Klower, Nutemeys, Goves, and Mace, Swear of Crt 
much as you pleaſe, half a pound of Gerrans, the Yole} ful of 
Of s Egvs, and the White of one, and as much Crean! Rabbi 
as will make 1t up into a ſtiff Poſſe : Then make up! take | 
in Faſhion of a Fear, a fhck ot Gnamen for the ſtalk, | throw 
and the Head of a Clove, | pets. 

<2. To make 4 Hotch-Pot. 

Take a piece of Brisket of Beef, a piece of Mutten,g] Ta 
Knucle of Feal, 2 good Cullender of Pot-berbs, half} get, t 
Minced Carrots, Onions, at Cabbaxe, a little broken, boy! Yeaſt 
all theſe together untill they be very thack. | Raſe- 

I53. To make & Tart of Medlers, well 

Take Med/ers that are Rotten, then fcrape them, and] and b 

ſet them upona chafing-difh of Goals, ſeaſon them» with 


the Yolk ot Eggs, Sugar, Cinamen, and Ginger ; let it boy! Pa 
well, and lay 1t on Paſte, ſcrape on Seger, and ſerve it] feaſo 
144. To mate & Lemon Caudedl, > and £ 


Take a pint of White-Wine, and 2 pints of Water, and} 26/%. 
let *hovl pnt to.it half a Menchee, cut it as thin andy, ſ«c#, 
as {mall as you cap, put it in with {ome large Mace, they} you : 
heart the Yolks of 2 Eggs to thicken it, then ſqueeze in | ter, « 
the Juice of half a dozen of Lemons, and ſcafon. it with } wip' 
Surar and Roſe-water. 

145. To make a» Italian Pudding. 
Take fine Manchet, and cut it- in ſmall pieces like 

Dice, then put to it half a pound of Beefſ-ſart Minced 

i{mall, Kine of the Swn, Cloyes, Mace, Dates Minc f 
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Marrow, Roſe watery. Exxs, and crram, mingle all theſe 

together, put them in a butter'd Diſh, in leſs rheh.gn 

hour un will be well baked, when t 15 cnovgh, (grape 

ie afors-| on Sngar and ferv* it vp. 

a Inth . 146, Tov Make it Groſtberry-Cnftard. 

eh, When yeu have cut off the ſhcks and eyes of your 

we, wt Gooſeberries, and waſh'd them, then bovl them ws 

ry whaad watcr till they will break in a Spoon, then thaw 

| them, and beat halt a dozen Eggs, and ſhr them toge=?J 
ther upon a Gzating-diſh of Coals v ith Roſte-rates 

s mncl{ then ſweeren it well with Sngar. ard always ferve it 

eat'and} cold. 

d, tw 1547, To make & Fricacie of Kibbite, 

Mw74r 2f Cnt your Rabbits in ſmall pieces, and mince a hand- 

+ Yolbj ful of Thyme and Parſly together, and ſeaſon your 

Crean} Rabbits with a Nutmeg, Pepper, and Sait ; then 

e rup! take two Eggs, and Vermice beaten together, then 

e ſhik | throw it in the Pan, flick it, and Diſh ut upin Sp» 

pets. 


159. To make Crarknells, 

witen,z} Take 5 or 6 pints of the fineſt wheat Rower you ca 
4 half} get, to which put ina ſpoonful, and not more of good 
n, boyl! Yeaſt ; then mingle it well with Butter, Cream 

Raſe-water, and Sugar finely beaten, and working it 

well ito Paſte, make it into what form you pleaic, 
m, andj and bake it. | 
v with t6o, Te mabe Pancakes. | 
t boy| Put 8 Eggs to z quarts of Flower, calting by 4 whates, 
TVe it.4 feaſon it w ith Cinnamon , Nutmer, Ginrer. Cove, Mace, | 

and Sat, then make 1t vþ into a ffrong Bitter with 
2r, and} 26/4, beat it well together, and put 1n half a ping of 
in and} ſack, make it o thin that it may run in your Pati how 
r, they} you pleaſe, put your Pan on the fire with a hetle Buty 
exe in! ter, or Snet, when it is very hot, take a Cloath and 
wipe it out, ſo make your Pan very clean, then pat 1n 
your Batter, and run 1: very thin, ſupply it with ht- 
tle bits of Butter, and ſo toſs at often, and bake it Criſp 
and Brown. | 

I61, Ts , , 
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$91. To make 4 Funke, 14 

1 Take Ews, or Goats-Milk, or for want of theſe | Manch 
,Cows-Milk, and put it over the Fire to warm, then the Ta 
pur ma httle Rnnnet, then pour 1t Ont 1ntn a Giſh, 166, 
and let 1t cool, then ſtrew on ſome Cinamonand Sugar, 


=_ take ſome of your Cream and lay on it, ſcrape on Slit 
, Vugar and ſerve it. | waſh t 
| 162, To make Excellent Marrow ſpine» naſties, wipec 


KL Take Spinage and chop it a little, then boyl it till | ſhred : 
Fate tender, then make the beſt rich hg crnſt you and (11 
*can, and ron! it our, and put a inttle of your Spinage and C 
Anto it, and Currats, and Sugar, and fore « [1umps ſhred | 
of Marrow ; clap the Paſte over this to mak” Fitie F Oran! 
Paſties deep within, and fry them with Clarind } V hite 
Burrer. 163, To make « Pine apple tart. of Ye 
Be:t two hardfuls of Pine-apples with a prick'd | rout | 
Mlince, andthe pulp of two or three Pippins, when and |; 
raey are well beaten, put to them haKt a pint of Cream, | ſtone, 
alittle Roſe-water, the yolks of 6 Eggs, with a hand | Wh 
ful of Sugar, if it be thick; add a httle more Cream | is dra 
ro It, 10 hav1 your thin low Coftins for it dryed, kll | and p 
them up, and Bake them ; you may garniſh them with Snga! 
Orentado, Or Lozenges of ſugar-plate, or what clic you Lugar 
plea c, 164. To dry Neats tongues, | 
Take Ry-[alt beaten very ne, and. ſalt-peter, of cach wW 
alike, and rnb over your Tongues very wellwith that, | 07.4 
and cover all over with it, and as it waſts, put on { 
more, and when they are very hard and ſhff they are el, 
enough, then roul them in Bran, and dry them before alt, 
a ſo t Fire, and before you boy] them, let them lye Eels, 
one night 1n Pump-water, and boy] them in the ſame (mal 
Warer. 165, To Sew Birds the Lady Buttlers way, that 
Take ſmall Birds, pick them, and cut off their Legs, and 
them in {weet butter, lay them in a Cloath to dry ! the | 

vp. the butter, then take Oylters and mince them, and n_ 
ut them in a Diſh, put to them White-wine and (0 & 


 —_— 
mg 


iInamon, pu in the bards with Cloves, Mace and Pe a 
per ; let all theſe flew together covered till they —a 


enough, then put 1nto it ſome Sugar, and ſome toaſted 


3 . : 


ers 


f thek 
n, then 
a Giſh, 
| Sugar, 
ape 0 


,, 
| It till 
iſt you 
Pinage 
[1umps 


| 
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Manchet, and pnt it in the Diſh, and (© ſerve it up to 
the Table. 
166. To make & ſweet Pye with Lamb fhones, and 


ſweet breads and ſwrar. 


Slit the Lamb-ſtones in the middle, and skin them, 3 


waſh the Sweet-breads both of Veal and Lamb, 2 

wape them very dry ; take the Lamb's Liver, and 
ſhred it very ſmall, take the Udder of a Leg 
and flice it, ſeaſon all with a herle Salt, Nutmeg, Mace 
and Cloves beaten, and ſome whole Pepper, then 
ſhred rwo or three Pippins, and Candied Lemon and 
Orange-peel, half a dozen Dates fhced, with Cnrrans, 
white Sngar, a few Caraay-ſceds, a quarter of a pint 
of Verjuice, and as much Roſe-water, a couple of Eggs, 
roul np all theſe rogether with the price oft Spinage, 
and lay a Pudding, then a ſweet-bread, then a Lamb- 
ſtone, till you have, filled up the Pye, and cover them 
with Dates, and fliced Citron and Lemon. When it 
is drawn, take two or three Yolks of Eggs, beat the 


| and putto them a hetle freſh Burter, White-wine a 


Sngar, and pour it into the Tunnel, ſcrape ſome Loal- 
ſugar, upon the Lid, and fo ſerve it. 
165. Ts Koaft Eels, 

When they are flea'd, cut them to pneees, abont 3z 
or 4 Inches long, dry them, and put them into a dith, 
mince a little Thyme, z Omons, a piece of Lemon- 

el, a little Pepper beaten ſmall, Nutmeg, Mace, and 

alt, when it 1s cut exceeding ſmall, ftrew it on the 
Eels, with the Yolks of a or 3 Eggs, then having a 
{mall Spir, or elſe a conple of iquare flicks made for 
that purpoſe, ſpit throngh the Eels croſs-ways, and 


and put a bay-leaf between every piece 04 Eet, and tying 


the thcks on a ſpit, let 'em roaſt ; you need not turn 'em 
conſtantly,but let 'em ſtand rill they hifs, or are hrown, 
ſo do them on the other fide, and pur the diſh, (in 
which the Fel was with the feaforing) wnderneath to 
fave the Gravv, baſte it over with (weert butter. The 
Sance miſt be a Jittle Claret-wine, forms minced Oy- 
Ners wath their L 


Veal \* 


or, 9 grated Nutmeg, and an Onuw,4 


wa 


= 


| 
| 
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168, To bayl Cocks or Lark. 


42 


bd Salt, the Cocks being boyled make ſauce with ſome 
in ſlices of Manchet, or grated bread in another 
pln, and ſome of the broath where the Fowl or 
me Cocks boyl, then put to it ſome butrer, and the 
oats and Liver minced, then take ſome yolks of Eggs 
mdolved with Vinegar, and tome grated Natmeg, put 
to the other ingredients, ſtr them together, and 
Diſh the Fowl in tne hppets, pour on the {ance with 
e ſliced Lemons. Grapes, or barberries, and run it 
over with beaten butter. 
1&9. To broyl Oyſters, 

Take the biggeſt »yfers you can get, then take a little 
minced Thyme, grated Nutmeg, grated bread, and a 
htrle ſalt, put this to the Oylters, then get ſome of 


Iron, and put 2 or 3 Oylters 1n each ſhell, then put 
fome butter to them, and let them fimper on the fire 
till the Liquor bubbles low, (applying it (hill with 
burter, when they are criſp, feed them with White- 
wane, and a little of their own Liquor, with a little 
grated bread, Nuimeg, and mince] Thyme, put as 
much only as to relith it, fo let it boyl up again, 
then ad4 ſome drawn butter to thicken them, and diſh 
them. 
170, To pickle Oyſters, 

Take a quart of che largeſt great Oyſters, with all 
their Liquor, waſh them clgan, and wipe them, add to 
them a pint of fair water Ki half a pint of whate- 
wine Vinegar, halt an ounce of wv hole Pepper, an 
tandtul of Salt, a quartey of an ounce of large Mace, 


ther in a Pipkin over a ſoft fire, let them ſimper toge- 
ther a quarter of an hour ; when the Oyſters are e- 
nongh take them np, and put them into a httle fair 
water an1 Vinegar, till they be cold ; let the Pickle 
boyl a quaricr of an hour after the Oyilters are taken 


the largeſt bottom-ſhells, and place them on the Gride- 


with the Liquor of rhe Oyſters ſtrained; put all toge-- 


ww, both be 
wie themy ( 
"Boy! them with the Guts in them in ſtrong broath, jd a littie 
wor fair Water, and ; or 4 whole Omons, krge Mace the pic 


Make 1t 


0atm 


olet-kca 


arjoram 
tves at 1 
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1th the 
at. and 
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your | 


y you 
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Fother | 
Saif, P! 
Roatt 1 
or KR» 
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i, bothr being cold, put them up together ; when you 
ple themy Garnith the diſh with Barberries and Lemon, 
ath, jad a little of the Mace and Pepper, and pour in ſome 
lace of the pickle. 
ome 171. To make Enghtſh Pottare. 
ther | Make 1t with Beef, Mutton, and Veal, putting 1n 
| or Oatmeal, and good pot-herbs, as parſley, Sorrel, 
the Violet-keaves, and a very hrtle Thvme, add ſweet 
'ges Miarjoram, (carce to be tafted, and ſome Marygold- 
put - Jedves at laſt ; you may begin to boyl it over Night, 


and ad tet it Rand warm all Night, and make an end of 
ith oyhng it next Me rning, 1:3 +4 wd to put into the pot 
2 it hrſt 20 or 30 corns of whole Pepper, 


172. To ſtew Beef, 
Take very good Beet and lice mt very than, beat it 
1th the back of a kmte, put to it the Gravy of ſome 


| 2 at, and ſome Wine, and ſtroag broath, (weet Herbs 
of -Þ quantity ; let it ſtew t1[l it be very tender, ſeaton It 
d-. $oyour liking, and garniſh your dith with Marygold- 
ut wers, or barberr1cs. 

re 173. To make exretlent Mint'd-Pyes 

th Parboyl Neats-tonzues, then pecl and haſh them with 
&. $ mich as they weigh of Beeſ-{iwet and Noned Kaifpns, 
le and PICKt Currans ; CROP 21] excec mane im 1. thar uw be 
2s Juke pap ; employ therein at leatt an honr more than 
1 rdinaruly 1s uſed, then mingle 2 very little' Sngar 


ta them, and a lttle Wine, and thraſt i vp and 
own, ſome thin fheces of green Candied Crtron- 
peel, and 1x0 Cottns of hone hgar, well 
wared crnit ; halt an hours baking will be enong&r: 
o 4k you illrew a few Caraway-Comhits on the top "t 


mt tins 


Dy Iwall no! le amails, 
n 174. Jo 7 He Poult Beef Ohine, of Surlon, 

: br Rees 
AF Stnft any of the 2foreſaid Beef with Pexny-ropel, or 


- other ſweet Herbs, or Parſle4, Minced ſmall, and tome 
- Salt, prick in here and there a tew whole Cover, ant 
Roaſt it : then take Claret wine, Wine-vinegar, hole Pep- 
er, Roſemary, Brys, an Thyme bonnd npclofe in a bun- 
lic, and boylcd 11 ome Claret-wine, and Wine vinegar; 
| ' make 


: 


4 
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make the Pickle; and put ſome Sale to it, and pack it Ph abc 
In a barrel that will bur jſt hold it, pat the Pickle ind an 
© ir, cloſe it on the Head, and keep it tor your uſe. b Gware 
| i754, To mate & Dowble tart, Cinamon . 
Peel cod/ings Tenderly boyled, cut them wn halregich (wi 
and hill your Tart; put mto It a quarter of an hnndr 
* of cod/ings, a pound and half of Sugar, a few coves, and 
© little cinamen, cloſe up the Coſkn and bake it. Whenir your Kn 
comes out; cut off the Lid, and having a Lid cut in fow+l4g give 
ers ready, lay it on, and Garniſh it with Preſerves oflthem in 
Damſons, Ra*berriess Apricots and Cherries, and place to bring 

a preſerved Qnince 1n the Middle, and firew it with| gill ask 
Sugar-biskets. be Sobe! 
1796, To make « Warden or Pear Ye. |to prich 

Bake your Wardens, or Pears 1n an Oven, with a uttle| pieces. 

Water, and a good quantity of Sngar, let your pot be 

covered with a piece 5f Dongh, let them not be tully{ Take 
baked for a quarter of an hour,when they are cold make | ſlices as 
a high Coffin, and put them in whole, adding to them |þ, ack of 
tome Cloves, whole Cinamon,Sngar, with ſome of the ſeaſon t! 
Liquor they were baked 1n, fo bake 1t. 2 Farſi 
177. To bake a Pig Curt Faſhion, Y olks « 
Fleaa ſmall Young Pig, cut rt 3n qnarters, Or {mailer [me S; 
pieces, and ſeaſon it with Pepper, Ginger and Salt, lay {jt with 
It anto a fit cofhn, ſtrip and Mince mall a handtul of [ther, th 
Parſley, 6 ſprigs of Wanter-ſavory, fſtrew it on the [ſome c: 
Meat in the Pye, and ſtrew upon that the Yolks of z [diſh in 
or 4 hard Eggs Minced, and lay npon them 5 or &Pipkin, 
blades of Mace, a handtn] of Clniters of Barberzes, aToff the 
handful of currans well waſht and Pickt, a litt'e Srgary ome / 
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. ont r2 Eggs to the value of a Gallon of this Mixtor© 
K it with abont z pound of Beet-ſnet Minced ſmall, and a 
ck ind and halt of Currans, half a quarter of a pint of 
vſe-water, a | quantity of Cloves and Mace, Nutmeg , 
Gnamon, and Ginger, all Mixed very (mall, Mix all the: 
41th (weet Milk, and Ceram, and letit be nomore thick- 
then Fritter batter, to fill your Hogs-outs, yon make ut 
vith the Maw. fit to be caten hot at the Table; mn 
your Knitting or tying the Guts, yon mnſt Remember 
 HOW- tO givethem 3 or 4 Inches Scope : In your purr1 
©& Offthem in boyling Water, you mnſt handle them round, 
PIcelto bring the Meat equal to all parts of the Gut ; the 
With] will ask about half zn hours Boyling, the boyling my 
be Sober, if the Wind riſe in them, yon muſt be ready 
. , |to prick them, or elſe they will Flye and burſt in 
nz (pieces. 
ot be 179. Olives of Beef Stewed and Roaſted. l 
fully | Take a Bu:ttock of Beef, and crit ſome of it into thin | 
ſlices as broad 2s yorr hand, then Hack them with the 
them |þ ack of your Knife, Lard them with ſmall Lard, and 
Vie (ſeaſon them with Pepper, Salt, and Nnrmeg ; then make 
2 Farſing with ſome ſweer Herbs, Thyme, Omons,the 
, [Y olks of hard Eggs, Beef-ſnet or Lard, all Minced, 
aller [ome Salt, Barbernies, Grapes, or Gooſebernes ; ſealon 
, hy t with the former Spice lightly, and work 1t up toge- 
W 0 Ither, then lay it on the flices, ron! them up round, with 
' ME Home canl of Veal. Beef. or Mutton, bake them in a 
of ; aſh in the Oven, or Roaſt them ; then put them in a 
" SPipkin, with ſome butter and Saffron, or none ; blow | 
ofthe Fat from the Gravy, and pnt it .to them, with * 
(oak, forme Artichoaks Potatoes, Skirrets blanched, being |! 
PYC, [firſt boyled, a little Claret-wine, and ſerve them on 
n } Rippets, with ſome ſliced Orange, Lemon, barberries, | 
[ca ers or Gooſeberries. 
IC, t fo. Toe make French: barley Poſer. 
An, | Put z quarts of Milk to half a ponnd of Frend>-barley 
boyl 1: ſmall till it 15 enough ; when the Milk is almoſt 
doyled away, put to it 3 punr's of good Cream, let it boy! 
Og a quarter of an we ; then ſweeren it, and 
G "ad 
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put in Mace and Cinumen, in the beginning, when - you 
faſt put 1n your Cream, when you have done fo, take 
L AVtate-wwae a pint, Sack and White-wine together, of 
each half a pant, {weeten it as you love it with Soger, 
ar in all the Cream, but leave your B.ley in the 
llet-; this will make an excellent Poſket, nothing 
elſe biit a tender Gord to the bottom ; let it ſtand onthe | 
Gali halt a (Quarter Ot an hour, 
i8t, T's bake Cluicks of 
Parboyl z pound ot Lean Fleſh ot a Leg of Yeal,mince 


4 
F 4 


al. 


xt as [mall as grate! Brerd, with 4 pound of Beef" ſwct 
then ſcaſon it with Z: 4 t Dates and Carraway, a1 4 jc me 
Roſe-watcr, S747, Kut | W the Y and Car Yanys, '#O ves, 
Mace, Name? and Ci m7 ric rem 217: CENCE r, hill 

your pyes, and bake them 

tyz, Hm tow 4 Millard, 
Roaſt your Halli halt enongh, then take 1t n1pand 

i " i " 
Cut 10 little pacccs, then pit 1t into a Dith with the 


Gravy, anda piece of truth Butter and a handtn! of Paw 
fey chopr imall, with z or and a Cabbare tet 
ce, let them flew one hour,then ſeaſon it with Pepper | 
and Salt, and a lime Ferjuice, and fo ferve it. 

IS?. 4 Kibbir, 

Halt Roalt :t, then take it off the Spit and at 
It anto little pieces, and then put it into a Diſh with 
the Gravy, and as much Liquor as will cover it, then 
pur 4n a piece of Sutter, and lome Powder of Ginger, 
Pepper and Salt, 2 or 3; Pippins minced {mall, let theſe 
ligw an hour, and difh them upon S1ppets, ang lerve it, 

IN4. {4 27 es 4 Pi {room 1 w. 

Trans your Pid { to bake, and ict them, and lard 
the one half of them with Bucww,mince a few (weet Herbs 
and Parſley with a httle Beeſ-ſucr, the Yolks of hard 
Eggs, and an Onien Or two, ſeaſon 1t with Salr, beaten 
Pepper, Cloves, Mace and Netmeg, WOrk IT up with a piece 


. Lay; iS; 
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of Butter, and tor the Brllies of the Pidgerns, featon 
them with $./t and Pepper as betorc : Take alſo as ma- 
ny Lunb-ſtanes, fraſonnd as betore, with 6 Collops of 
Bacon, the Salt drawa out, then make a round Cofkn and 
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put wn your Pu: weans, ar 0 if vor 1 nll put un I amb ones 
and Sweet breads, and ſo n = idhnat botrom: "ILEE tier 
Meat to (oak 11 p the + ICC, canile the Pye will be Vew 
ry (weet ind full f tz the! 1 puta hitle 18 [are wine beats 
en up with the yolk of an Egg, when 1t Comes out af 
the Oven, and ferve it, 
($4. Tv Rooſt a Hare, 

When you Caſe yorr Hare, do not cit off his lin- 
der Legs or Ears, but hack one Leg through another, 
and (> alſo cut a hole throngn one Ear, and put It 
through the other, and io Roaſt tum ; make your 
Sance with the Liver of the Hare bovied, and minced 
{mall with 2 little Md ;rjor am, Ihyme and Winter ſavory, 
ani the yolks of 2 or 4 h-rd Legs. with a little Bacon 
and Beet-(iict, boy] this all op with Water and Finegar, 


, , 


2143 ! en - £ $3.4; i % = KCL. 414cl pot "3. it ' Mb 
ſweet Bitte | 2 little Six iſh your Hare, and 
IC , 4 | 11F1 ”Y ICTY Ribs j 


Take a conr:! F Cock T1% | } the r Wings 


and Legs. ang v them c;can, anc parboy1 them very 
well. till thure rife no icnms, trac 4 ath them ag ion 
tir Wat ren pint tiem 10 a piicner with a pant Of 
Rhemiſh-waine, and fome tro "OM! th, 25 mth as wil 
cover them, toecether w | a hrtle < i414 1668, an Onnce 
Or 2 Of Harts horn, ih a tew Clioveg . ol uncg, 1arge 
Mace, Ginger Ihre L. and wWhok Pet Fer, md a little 
Salt, ftop your Pircher cicle, tht [! C4114 hav Cvume 
CUT, ! wi the | Cr I" . t WATCT ant 6 
yonre<, ! Q iirain it 1mto a 
Galton, and 1uceze | e Of a or 3 Lemons, to 
Cat 1 
b3 o / 

Boyl your Sweet read, and rut to them the yolks 
OL 2 E225 new tart. erated bread, with me part ov bs 
ed Cvrrars. and $3 or 4 Dates minced. and when vor 


have icaloned it hghtly w th Pepper, r Ante 
and Salt, put to wt the junce of a Lemon ; p1 


z put up 
thele together into puit palte, and 10 bake it 


- 
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187. To make Pottage of French-Barley, 
Pick your Barley very clean from dirt and duſt. then 
oy. ome Mitt, and put it in while it boyk, when it 
. yied, put in a little Salt, Sugar, large Mace, and a 
ittle Cream ; and when yon have bovled it pretty thick, 
Wiſh it, and ſerve it up with Swzar (Craped thereon, 
188, To make & Florentine of Sweet-bread: or Kidney. 
Take 3 Or 4 Kidneys or Sweet -breads, and when they 
are parboyled, mince them ſmall ; ſeaſon it with a lir- 
tle Cinamen and Nutmeg, (weeten it with Swept and a lit- 


Fo 


1n good big pieces, add to theſe about - jmarter of a 
pound of Almond-paſte, ard abont hall 1 pint of Malays 
Sack, 2 {poonfuls of Rojeowater, Mark. ant Amb yereaſe, ( f 
each a grain, with a quarter of a pint cf Cream, and x 
or 4 Eggs, mix all together, and make it in puff-paſte, 
then bake it ; un z quarters of an honr it will be enough, 
189. To make Pott ape of a Capon, 

Take Beef and Mutton and cur it 1n pieces ; then bovl 
a large earthen pot of Witer, take ont half the Water, 
put in your Meat and skim it, and when it boyls ſeaſon 


2 hotirs, put in 4 or 5 Goves,half an honr before you 
thank it 15 enough, put mm your Herbs, Sorrel, Purſlain, 
Burrage, Lettuce and But! {s, Or Green peaſe, and mm the 
Winter, Parſley-roots, and white Endive, pour the broth 
upon light Rread toaſted, an I llew it a While inthe dith 
covered. It your Water coninme 112 b yhing, fill It up 
with Water hoyling hor. The lets there is ot the broth 
the better it 15, thongh it be bur: a Porringer fnll, tor 
then it would be as if t5 kt ily when CokL 
190, To make 4 Pye with Pippins, 

Pare vonr Pippens, and cut ont tne C res, then make 
your Cothn of Cruſt, rake a good handful ot Quinces (|1- 
ced, and lay at the bottom, then lay your Pippins a-top, 
and fill the holes where the Core was taken ont with 
Syrnp ot Vuinces and put 1nevery Pippin 2 piece of Q- 
rangadogthen poyr on the topSyrup otQumces,thenput 
In S«x.cr,and fo cloſe it np, let it be very well baked, for 

- 


& wall ask mich ſoaking clpeciolly the Qninces, 


tle grated Bread, w ith the Afarre of L Or 2 Murrow bene | 


et with Pepper and Sa/t ; when it hath bovied about 5 


» 
— 
— 


<< 
= 


OO —— 
2.2 
— — P—_ 


” 


thick, 
Mn. 
es, 
they 
a ht- 
| 2 lit- 
- bones 


yr of 2 
lay f- 


— 


— — 


—_ 


Cook's Guide, 


149 
ror, To make 4 Pye of Neats tongnuer, 

Parboyl-a-couple of Neats-rongues, then cut out the 
Meat at the Root-end as far as you can, not breaking: 
It out at the ſides, take the Meat you cut out, and min« 

le it with a little Snet, a little Parſley and a few ſweet 
Herbs, cut all very ſmall, and mingled together, ſeafc 
all this with Giager, Cloves, Mace, Pepper, Salt, and a lits 
tle grated Bread, and as much Sugar, together with the 
yolks of 3 Or 4 Eggs ; make this up together, and ſcaiom 
your Tongues, in-fide and out-fide, with your ſeaſoning 
atoreſaid, and waſh them within with the yolk of 
Egg, and force them where you cut the Meat, and 
what remains make into a torc'd ; then make your 
paſle into the faſhion of a Neats tonzwe, and hy them n 
with Puddings, and hetle balk, then put to them Le+ 
mon and Dates ſhred, butter on the top, and cloſe it, 
when it 15 baked, put in a lear of the Veaiton ſauce, 
which 15 Claret-wine Vinegar, grated Bread, Cinamon, 
Ginger Sugar, boy! 1t up thick that it may run bke but- 
tex, and let it be ſharp and ſweer, and fo ſerve it. 
192. Ts make «4 Sallet of Green Peaſe. 
Cut up as many Green-peaſe as you think will make 
a Sallet, when they are newly come up about half a 
Foot high ; then ſet your Liquor over the Fire, and 
let it boyl, and then put them in, when they are boyl« 
ed tender, put them out and drain them very well ; 
then mince them, and put in ſome good ſweet Butrer, 
Salt it, and ſtir it well together, and (o ſerve it. 
193. To make a Sallet of Fennel, : 
Cut your Feanel while 1t 1s young, and about 4 Fine 
gers high, tye it up in bunches like Mere, gather 
enongh tor yonr Sallet, and put it in when your Water 
1s boyling hot, boyl it ſoft, drain it, diſh it np with 
Batrer as the Green peaſe , 
194. To make a Tanſre of Spinage. ; 

Take a quart of Cream, and abont 26 Exgs without 
the Whares, add to it Segar and grated Nurmey, and CQ= 
Jour it Green with the Juice Spinage, then put 1t 10 
your Diſh, and ſqneeze a Lemen Or two'on it - Garnili 
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= with ſlices of Orargze, then New on S«2er, and ( 
rVe 1t, 

Þ, of Ducks. 


. iy : 
raxkc ail Tie 


195. To make @ H 
= When vour Ducks arc Roatlcd, Fich 
the Bones, and hath it verv thin, then put t unto 
rſtewing-pan with 2 little Gravy, firong Broth and 
-winc, pit to it an Onion or two minced very 
nall, and a Hittle ſmall Pepper, let all this boyl to- 

her WW ith a Iittle Salt. rtncn pur tO them about 2 
bund of Sauſages, when von think they are ready, ſtir 
with a hittle Butter drawn : Garniſh it with Le- 
n, and ſerve 1t. 

1 96. To make French Tuſfſ: n 
Take a quantity cf Eudive, Parſley and Spinage, and 
a little Winter-ſ.rvery, and when you have minced them 
excceding ſmall, ſcafon them with Sugar, Giuger and 
emer ; beat as many Exgs as you think will wet your 
Herbs, and fo make ir vp ; then pare a Lemon and cut in 
thin ſlices, and to every flice of Lemos, put a flice of 
your prepared ſin, then fry it in ſweet Butter, and 

erve them in Syppets, aftcr you have put to them et- 
ther a Glats of Canery or White wine, 
197. T» ;tew a Diſh of Breams, 

Take your Breams and dreſs them, and dry them well, 
abd ſalr them ; then make a Charcoal Fire, and lay 
them on rhe Grid-iron over the Fire being very hor ; 
ket them be ifh1ifferent brow! on both ſides, then put 
» Glut of Claret into a Pewter diſh, and (et it over the 
Fire to boyl, put into it z or 3 Anchovies, as many 
Onmions, and about half a pint ot Gravy, a pint of Oy- 

with a hrtle Thyme minced ſmall, when it hath 
boyled 2 while pur to it alittle melted Rutter and Nut- 
meg: Then diſh your Bream,and pour all this npon it, 
-» 3 (et it'again on the Fire, putting fome yolks 
of Eggs over it. 
19% Toboy & Mullet, 

Having ſealded your Aller, von muſt ſave their Li- 
vers and Roes, then put them in Water boyling hor, 
ut to them a Glaſs of Cart, a bundle of ſweet Herbs 
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with a little Salt and Vinegar, z or 3 whole Onions, 
and a Lemon ſhced, then take tome whole Nntmegs 
and quarter them, and ſome large Mace, and fome Burt- 
ter drawn with Claret, wherein difloive « or 3 Anchoe 
vies ; d1th np your Fiſh, and put on your ſauce, bei 

hrſt ſeaſoned with Salt. Garmith your diſhes with frye 
ed Oyſters and Bav-leaves ; and thus yon may ſeaſort 


| your Liquor tor boylmg mot other Fith, 


199, To Farce. or Gufb a Fillet of Feat. 

Take a large Leg of Veal, and cnt off a conple of 
Fillers trom th. then mince a handful of fweer Herbs 
and Pariiey, and the yolks of 2 or 3 hard Eregs, let all 
theſe be mamced very ſmall, then ſeaton it with a con- 
ple of grated Natmees, and a little Salt, and fo farce or 
llnff your Veal with 1r,- then lard 1t with Bicon and 
Thyme very well, then let wt he Roaſted, and when it 
1s almoſt enongh, take ſome of yoor ſtiffng abont a 
handful, and as many Cnrrans, and put thefe roa-httle 
ſtrong broth, a Glaſs. of Claret, and a Irtle Vinegar, a 
little Sngar, and ſome Mace : When-your Meat 15 al- 
moſt ready, take 1t np and pt it into rhis, and tet 1t 
ſlew, putring to it a little burter melted, pnt your 
Meat in yonrdiſh, and potr yonr Sance upon it, and 
ſo (erve it. 

200, 7s make Pudding of Rice, 

Take 2 200d handful of Rice beaten ſmall, and'put 
x mto abont 3 pims of Mk, adding 'a trerle Mace 
and Cinamon, then boyl it, keeping it always thrring; 
till it grow thick, then put'a prece of butter” into 1t, 
and (et it boyl a quarter of an hour, then ponr 1t out 
to cool, ther put to it half a dozen Dares minced, a 
little Svgar, a little beaten Cinamon, and a couple of 
handfuls of Currans, then beat about ten Eggs, throw- 
Ing away » or 3 of the Whates, put in ſome Salt, hat+ 
ter the bottom of your dith, ponr ma yonr Pudding, let 
it bake halfan hour, put on a lirtle Roſe-water andSu- 
gar, and ferve it 

201, To make excellent” white Puddings, 
Take the Humbles of a Hog. and boy! them very ; 


PLAT 
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Fleſh about them, picking them clean from all the & 
newy Skins, and then chop the Meat as {mall as you 
| then take the Liver and boyl it hard, and grate a 
» ltr grated Nutmeg, Cinamon, Cloves, Mace. Sugar, 
Cand a few Carraway-iccds, with the yolks of 4 or 5 


5 


Canary, and a httle Rote-water, with a good qnantity 

of Hogs-luet and Salt, make all into Rovk, and let it 
E about an hour and halt betore yon put it in the 
ats, laying the Guts aſleep 1n Rote-water betore, 
boy! them, and have a care of breaking them, 

” 202, To Stew Flounders. 

Draw your Flawnders ard waſh them,and Scotch them 
og the White-fide, being put 1n a diſh, put to them a 
» hictle White-wine, a few Minced Oyfers, ſome whole Pep- 
per, and ſliced Ginger, a tew {fweet Herbs. z or 3 Onions 

rtered, and Sar ; put all theſe into your ſtewing 

n, covered cloſe, and let them ſtew as ſoon as you 


the Liquour they were ſtewed ny put ſome Butter to 

it, ard the Yolk of anEgg beaten, and pour it on the 

Flounder, ; Garmifh it with Temes, and Ginger beaten on 
the brims of the D1th, 

203, To draw Butter for S ance, 

Cut your Butter 3nto thin ſlices, put it into your diſh, 
let it Melt leaſurely upon the Cools being often ſtured, 
and after it 1s Mekted zut to 1t a httle Finegar, Or tair 
Water, Which you v i ; beat it vp til] it be thick, if 
it keep its coloor White, it is good, but if Yellow and 
tum'd, it 15 not to be nſcd. 

104. To Roaſt 4 Salmon whale, 

' Draw your Sa/mon at the Gills, and after it is (called 
and waſhr and dry'd, Lard it with pickled Herring, or 
a Fat Fel ſalted , then take about a pint of Offers par- 
boyled, put to theſe a few ſweet Herbs, ſome Grated 
bread, a half a dozen hard Eges, with 2 Onions, 
ſhred all theſe very ſmall, and put to it Ginger, Nutmeg, 
Salt, Pepper, cloves, and Mact ; Mix theſe together, and 


Eges, and about a pint of the beſt Cream, a Glaſs of 


can, then diſh them on Sippets ; then take ſome of 


tender, then take the Heart, the Lights, and all the } pu the 
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I the | pur them all within the Salmon, at the Gills . Pur thera 
he &- | mro the Oven in an Earthen Pan, bornup with pieces 
$ you 4 of Wood; in the bottom of the Diſh, put cdlaret-wing; 
ratea | and baſle your Sa{/mon very well over with Butter, be- 
gar, fore yon pur it into an Oven, when it is drawn, make 
Or F your {ance of the Liquor that is in the Pan, and ſome 
* of } of the ſpawn of the Salman boyled, with ſome Meled 
ntity Butter On the top, ſtick him about with Toſts and Bays 


et ir leaves tryed, take ont the Gyfers from within, and Gar» 
the | -wſhthe Dith therewith, 
Ore, 104. To make excellent Sauce for Mutton, eithey 


, Chines, Legs or Necks, 
Take half a dozen Onions ſhred very ſmall, a little 
hem ſtrong Broath, and a Glaſs of White-wize, boyl all theſe 
| well together ; then take half a pint of Oyfers, and 
Pep ff Mince them-with a httle Parſley, and 2 or 3 (mall bun» 
ins þ chesot Grapes,” if in ſeaſon, with a ng Monk and 
ug the Yolks of z or 3 Eggs, put wa all theſe & > 
Ou) with the former, and boyl it, and pour it all TIS 
of Meat, and then ponr ſome Melted Butrer on the Top 
to = flirew on the Yolks of z or 3 hard Eggs Minced 
þ {mall. 
_ | 207, Anither £ood Sauce ſor Mutton. 
Take a handful of pickled Cucumbers, as many: Cepersy 
and as much Semphire, put them into. a little” Ferauice, 
h, White-wine ; and a little ſtrong Broth, and a Lemon cutin 
{ ſmall pieces, and a little N»rmeg Grated; letthem boyh 
r | together, and then beat them up thick, with a Ladle» 
t ful of Butter Melted, and a couple of Yolksof Eggs,and 
{ S a httle S»gar, Diſh your Meat _ Sip pour on 
| your Sauce, and Garviſh it with Samptire, Capers, and 
Barberrie, 
206k To make Sawce for Turkic or Capons, 
Take a Two-penny White-oat, and lay it-in ſoak 
Pe in ſtrong Broth, with Oniens fliced therein, then boyl 
itan Gravy, together with a Lemen cut 1n {mall pieces: 
A little Newer then, and (cme Meltedburrer, put this 
underyour Twr {A Capon, and {0 lervg iu : You wilt 
dl 


find it excellent 


IL : 


Th: C ompleat 


54 
z to, Te Fry Sabmnn, 

Take a Fole, Chine, or Rand, and Fry It in Clarified 
Baccer, when it is fff and Criſp Fryed, make Sance 
< reof with a little Claret-wine, {weer Batter, Grated 
mer. ſhces of Orange, and Onfter Liquor, itew them 
pgrther, and ponr on the Sance, and on that Parſley, 
4 «, and Sage-leave; Fry 'd m Butter, 
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Becauſe many Books of this Nature, have the 
Terms of Carving added to them, as being 


things”, I bave thought good alſo to add them : 
M1 atfo ſome Bills of Fave, both upon Ordinary 
and Extraordinary Occaſions. 


Terms of Carving, both Fiſh, Fowl, and Fleſh, 
{ LLAY a Pheaſant. | Tranch that Sturgeon 


Barb « Leoſte Pp. Sanice Place Or Fleanders. 
Border a Paffy, | Side that Haddock, 
Break a Deer or Eeripe, | Splay that Bream, 
teark 1 Sarcel Or Tedl. | Splat that Pike. 

Chine a Salmon, | Unbrace a Mullard, 
a Trent, | Under-Tench a Porpuſ5, 
ince that Plover, | Un-joynt 2a Birerers, 
ay that Gooſe, Unlace a Coney, 
nCe a Capon Or Tench, Untach that Curlew, 
Cut up'a Turkey or Buſtard, | Untanch that Brew, 
Diſmember that Heron. Spoil that Hen, 
—_— that Crane, String that Lawprey. 
that Peacock, Tame a C-46. 
Bn Chevin, Thigh a Pidgeon, Woodcock, 
Leach that Braws, all manner of ſmall Birds, 
att that Swan, Tanſon that El. 
amber the Fre, Truſs that Chicken, 
ur an £rg. , Tuwxk a Burbel, 


Neceſſary or the more Proper Nominating of 


FF 
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POINT. : 
Particular DireQions how to Carve, accordink 


to the former Terms of Carviag, 


Tated Unl ace that Coney, 

them A Y your Gney on the back, and cut away the 
L Vents, then raiſe the Wings and the ſides; and 

ay the Carcaſs and the fides together ; then-put to your 
Sauce, with a httle beaten Ginger and Finegar, 

Thigh « Woed-coch. 

| Raiſe the Legs and Wings of the Word-cock, as 

the | wonld do of a Hen, then take out the Brains, and no 
other lauce but Sar, 


ng Allay a Pheaſant. 

" of | Raiſc the Legs ani! the Wings of a Pheaſant, 28 of a 
mM: ' Weed cock, as alio of a Imipe, and a Plover, and only Salt, 
ary | Diſplay «4 Crane, 


; Unfold the Legs of the Crane, 1nd cut off his Wings 
by the Joynts, then take up his Wings and Legs, and 
{ make ſance of Myſftard, Salt, Finegar, and a little beaten 
ſh, | Ginger, | 
| £ 
To cut up « Turkey, # 
Raiſe up the Leg very Fair, and open the Joynt with 
the point of your Knife, hnt cnt nor it off, then Lace 
down the Breaſt with the point of vour Knife, ane 
open the Breſt-pinion, bot take it nor off, thenrarle np 
the Merry thought betwixt the breaſt Bone and the 
Top, then Lace down the Fleſh on both ſides the brett 
bone, and raiſe up the Fleſh called the Hrawn, and 
turn it ontward npon both fides, but breatk.at not, no 
cnt it Off, then cnt of the Wing-pinions,. at the Joy T 
next the body, and itick in each fide the Prmzon, int 
place you turned ont the brawn; bnt cut off rhe thary 
end of the Pinion, and take the Middle-piece, and tha 
will hr juſt in the place”; you may cut np a Capo 
Pheaſant the ſame way, 
h Break a S arcel, Teal, or Baie, 
Raiſe the Legs and Wings of the Teal, arr;zno Sauce b 
Salt. 
W. 


—? 
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Wing a Partridge or Quate. 
Raiſe his Legs and Wings, as of a Hes, and if you 
Mince him, Sace with a httle White-viae, and 2 
little beaten Ginger, keeping him warm upon a Chating 
Diſh of Coals, Ef you ſerve him. 

To Untauch a Curlew or Brew, 

Take either of them, Raiſe the Legs, as before, and 
mo Ruce but Salt. 
| To Unbrace a Mallard, 

Raiſe up the Pinion and Legs, but take them not off, 
id raiſe the Merry thonght from the breaſt, and Lace 
own:each fide with yourKnite, Waving $ too and Fro, 

To Sauce a Capon, 
Lift up the right Leg of a Cap-», and alſo the right 
Wing, and ſo lay it in the Diſh in the Poſtnre of Fly- 
ang, and (o ſerve them ; but Remember that Capons and 
Dickess be only one Sance, and Chickens mnſt have 
n Sauce or Ferjuice, 


— 


F Bills of Fare for all times of the Year; and 
alſo for Extraordinary Occaſions. 


A Bill of Fair for Spring Seaſon. 


Collar of Brawn 
and M»ſtard. 

A Neats - Tongue and 
Udder. 
; Boyled Chickens, 
Green-Geeſ/e, 
A Inmbard- Pre. 
A Diſh of Young R«- 


Second Cour [e. 
A Hawnch of Yeniſon, 
Feal Roaited: 
A diſh of ſoles or ſmelts. 


4. A dith of Aſparagns. 

5. Tanſe, 

6, Tarts and Cftards, 

A bill of Fair for Midſomer, 

I. Neat 5-ton7we and Colls- 
flower; . 

2. A Fore-quater of Lamb. 

I. A Chicken Pve. 

4- Boyled Pidgeon, 

5, A conple of ſtewed 
Kabit 5, 


| 6. A Breaſt of. Feal Roal- 
ted. 


Le 


MCL 


— 


G 1b i 
Sre>nd Cour (e. 
1, An Artichoat Pye, 
2» A Fenſrone paſty. | 
3. Lobfters and Salmon, 
4. A diſh of Peaſe, 
{, A Gooſe-berry-tart, 
6. A diſh of Strawberries. 
A Bill of Fare for Harveſ#, 
1. A Capo and Whate-broth, 
:. A Weſtphalia-ham with 
Pidgeons, 
3- A Grand Salt, 
4. A Neati-tongue and Vdder 
Roalted. 
{. A Powdered Gooſe, 
6. A Twrkey Roaſted. 
Second Courſe. 
1. A Putato or chicken-pye. 
2. Roalted Partrid7es, 
3- Lark; and <>ickess, 
4. A Made dith. 
f. A Warden-pye, or Tart. 
6. lutards. 
A Bill of Fair for Winterſea/wv. 
1; A Collar of Brown, 


2, Lambs heed and White broth, 
3. A Neats tongue and Udder. 


Roalted. 
4. A dith of Minc'd-pyes, 
{. A Fenſron, Or Lamb- pye, 
6. A 4th of chickens, 
Secund Cwrſe... 
t. A fide of Lamb, 
2. A diſh of Wild Ducks, 
i. A Quinct-tart, 
4+ Two Cape ni Roalled. 
\, A Turkry Roaſted. 
6: A Diſh of c«aſtards. 
A Bill of Fair upon Extraor- 


| 


dinary Occ ufrons, 
. A Coller of Brown, 
, Two Pallets boyled. 
, A Bisk of Fiſþ, 
. A Diſh of carys. 
: A Grand bo lea Meat. 
. A Grand Sallet. 
. A Feniſon Paſty. 
. A Roaſted Turkey. 
. A Fat Pig; 
0. A Powdered Gooſe. 
t, A Hwwnds Of Fenſfeen 
Roatted. 
12. Neats-roneue ard Ud- 
der Roafted. 
tj, A Weſtphalia How 
hoy led. 
14. A Joll of Salmon, 
t5. Minced Pyes, 
16. A Sir-loyn of Roft-berfe 
1 7, Cold baked Meats. 
19. A diſh of cuffards, 
Secrnd Courſe, 
t. Fellies off all forts; 
:. A Diſh of Pheaſants; 
2. A Pike bovyled. 
4. An Ofter Þye. 
5. A Diſh of Plovers, 
6. A dh of Larks, 
7. A Joll of furgeon, 
8. A couple of Lobfers, 
9. A Lumber pye. 


WS » — 


- «- 5 © as 


| 10, A couple of capons, 


tt. Adiih ot Partridges. 
Iz. A Fricacy of Fowls 
13. A diſh of Wild ducks, 
L4.A dſhof cram'd chickens, 
t5.Adith of Fewed Oyfters, 
16; A Aurch Pane. 
17.A 


17.A diſh of Fruits. 
18. A diſh of Tarts. 
AM Bill of Fare for Fiſh days. 


. D- A Barrel of feers. 
'3-A Pike boyled. 

4. A ſtewed cerp.. 
"4. An Edt Pye. 

6. A Pole ot Ling. 


tered with Eggs. 
8. Adith of ſtewed 0y/ers. 
9, A ſpinage ſallet boyled. 
ro, A diſh of ſoles. 


tz. Adiſh of ſmelt: Fry'd. 
Second courſe 

x. A couple of Lobfeers. 

z. ARoaſted ſpitcheach. 

3.A diſh of Anchovies. 

4+ Freſh Cod. 

s. A Bream Roaſted. 

6. A diſh of Trouts. 

5. A diſh of Place boyled: 
8. A diſh of Peaches. 

9. A carp Farced. 
Io, A Petato Pye. 

11. Adiſh of Prawns buttered 
12, Tenches with ſhort broth. 
13. A diſh of Turbnt. 
14. A diſh of Eel-pouts. 


16. Adiſh of Tartrand cuſtard 
Al Bill of Fare for aGentle 
man; Houſe, about —_— 
1.A Pottage wit a Hen, 

A catham > 4 
2. A Fracacic of diichen:. 


2. A diſh of Recter and Eggs. 


9, A diſh of Green Fiſh But- 


11. A Toll of Freſh ſalmon, 


215. A on with ſhort | 
LAS 


| 


mplent | 
4. A y_ Matter with * 
a Salter. 


Garmih yor diſhes with 
I 


ries. 


Second courſe, 
1, A chine of Mutten, 
2, A chine of Yead, 
| 3. A Lark Pye, 
4. Two Pullets, 1 Larded, 
Garnithed with flices 
ot Orange, 


| Third courſe. 
rt. A diſh of Wead-cocks, 
2. A conple of Kabits, 


| 3. A daſh of Aſparagus, 


4. A Weſt-phalia-Gammon, 


| 


1, Two Oringe-tarts, one 
with Herbs. 

2. A Racon-tart, 

3, An Apple tart, 

4. A i of bon Chrit- 
en-Pears. 

5. A diſh of Pippins, 

6. AGith ot Pear-Manes, 


cf Banquet for the [Lame 
ſeaſon, 
1. A Giſh of Apricot, 
:. A diſh of Marmalad 
of Pip 1s, 
3- A Dith of preſerved 
Cherries 


4. A whole Red Quince. 


5s. A Diſh of | Dryed 
Sweet-Mcat. 


| With 


with 


”, 


0), 


*+ 


Fourth, 1468. 


London. 


0300 


0300 
0100 
©OOTq 
0104 
0006 
I000 
0304 
©0704 
0400 
7800 
I' 000 
3000 
©0400 
0100 


" ©0200 


©0400 
0400 
0274 
0204 
3000 
4000 
4000 
©0200 


UARTERS of 
Wheat, 
Tut Ale. 
Tunot Wine. 

Pipe of Ipocras 
Oxen 

W1ld Bulls. 
Mntrons. 

Veahks. 

Porks. 

Swines. 

Geele. 

Capons. 

P12es. 

Plovers. 

Dozen of Qnails. 
Dozen of Fowls 
called Rees. 
Peacocks. 

Mallards and Teals. 
Cranes. 

Kidds. 

Chickens. 

Pidgeons. 

Coneys. 

Ballers. 


Chancellor Nevil's Fe 


{4 great FE AST made by Gerge Nevit, 
Chancellor of England, and Arch- Bi 

York, in the days of EDWARD the 
And a Bill of Fare a it 
was taken out of the Records of the Tower of 


9400 Heronthaws. 
0200 Pheaſants. 
o500 Partndges. 
04090 W 


» &C. 


Ws 9 * 


0100 Curlews, 
ro00 Egrites. 
0304 Stags,Bucks, & Roes 
or04 Vemiton Paſhes cold 
0508 Pikes and Breams. 
6000 Diſhes of Jelly. 
0103 Cold Tarts. 
3000 Cold Cuſtards. 
1500 Hort Veniſon Paſtics 
zo00 Hot Cniſtards. 
001 3 Porrefles and Seals. 
Befh abundance of Þ 
Sweet-Meats 
The Great Offices. 
Earl of Warwick, Steward, 
E of Nertheneb, Treaſurer. 
Lord Haſtings, Cnp bearer. 
Lord Wills Þ Carver. 
Lord John 's Buckingham 
Controuter. 7 
Sir Rich Stanwin $ . 
Sir William Werlly, Marthal 
of the Hall. | 
Eight Knights of the Hall. 
Erghty Eſqs; of the Hall. 
Two other Surveyors of 
the Hall 
| Sir Fobn Malbary, Pantler. 


— — 


Two Eſqs;Keepers of the 
' Cuban. ip 


160 
Sir John Praceneck, Super- 
 w1for of the Hall. 
E/tates fitting is» the Hall, 

At the High"Table. 

The Arch-Biſhop in his 
State, on his right hand, 
the Biſhops of London, Dar- 
bam, and Flie, 

On his Left hand, the 
> Duke of S»fo/t, the Earls 
” of Oxford and Worceiter, 

At the ſecond Table, 
The Abbors of S. Marie: 
The Dottors of Halls of 

Rivenes, 
The Choriſters of K;vones. 
The Prownes of Durham, 
of Girglew, and of Berlenton 
of Gilzrew an&.others, the 
fumber of eighteen; 
- ft the third Table, 
”- The Deans of York, the 
"Lords of Cornwell York Dur- 
wow, with 48 Knights. 
” At the fourth Table, 

The Deans of Durbam 
and of Saint Ambroſes, all 
* the Prebends of the Min- 
ſter, 

At the fofth Table. 

The Mayors of York and 
Calice, ar! all the Aldermen. 
At the Sixth Table. 

1 ot the Land, 
and 


b 


At the laſs Table. 
| mae Knights,w ear- 
ang the Kmgs | 


: 


| 


a} 


| 


Chancellor Nevils Feaſt, &c. 


| Gentlewomen of Quality. 


| 


| 


| 


Eſtates firting in the® 
Chict Chamber. 
At the firſt Table, 
The D. ot Gloefter the 
Kings brother, and upon 
his gn hand the Duke of 
Suffolk, and upon his left 
hand the Counteſs of Weſt. 
morland and Nerthumber. | 
land, and two of the E. of 
Warwicks dangers. 
At the ſecond Table, 
The Barons of Greyfock, 
wath three other Barons. 
At the third Table. 
18 Gentlewomen of the 
the ſaid Lands, 
Eftates ſuating 1" the ſecond 
Chamb r. At the frſ# table, 
The elder Dutcheſs of 
S»ffolk, Counteſs of Ware 
wich and Orford, the Ladics 
Haſting and Barwick, 
At the ſecond Table, 
The Es.ot Northumberland 
& Woftmorland,an! the Lds, 
4 49" þ- h 2 Bar, 
At the third Table. 
14, Gentlemen and 14 


In the Low Hull. 
412 of -the-Nobility 
with donble tervice. 
In the Gallery, 260 No- 
blemens ſervants. 1100 In- 
terior Ofkcers with their 
ſervants. 1500 Other mea- 
ner fervants of all Otkces. 
6z Cooks. 
In all 2162. 
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| Garden. 
"the CONTAINING 
| A Handful of Choice'and Novel Cario- 
IM ' fities and Obſervations, relating to 
of FLANTS and FLOW ERS, 
is Together,” z 
With Brief Dire&ions for the Nice 4- | 
wn dorning Balconies, Turrets, and: Wine 


dows, with Flowers, or Greens, every 
M onth in the Year. | 


By Thomas Harris, Gardner, at Sockve!, 
in Surrey, 


— — —— ———— 
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1. Df the Garden's Fo:zm and Dituation.. 
Aving reſolv'd upon qa Gardes, you muſt next 
pitch upon its Sitnation, which mult not. be 
incompaſs'd roo cloſe with High Buildings, but laid 
open to the Air, and Sun, with a convement a mn, 


- 
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Wall, or Fence, abont it. As for the Earth, or Sol, 
if it be Uanatural, it maſt be made Natural by Art, 
If the Earth be Hot and Dry, then ought your Gardes 
to lye upon a Level ; If Cold and Wert, then it mnt lve 
Taporing or Shelving, ſomething like the Kidee of 2 
Houſe. he Walks 1n your Garde are not to be Li- 
ated, but rather drawn out to your Fancy. in ſi me 
Shape or Figure, Bnt be ſure let there he a Forntain, 
Pump, or Rivolet hard by, to furniſh it with Water 
upon Occaſion 
2+ Plants, when good, and how to Chuſe them. 
Atter vour Garden 1s fix'd, the borders and beds ras d. 
the Walis roll'd with Gravel, (quite croſs, from 
w to anvther, ſaving & foot with Curff, next the 
of each bed). adorn it with Painting, &c, which 
Will not only beautify it, but make it more durable 
'and Laſting : Ifay, after 'tis thus Fitted, and compleat- 
ly Dung's ready for Planting, you mult confider what 
of Planes you ſhall want ; then repair to the 
Nurſery-G chooſe your Trees, (which x beſt to 
be done about the middle of September) and be ſure yon 
fix upon none, hut what appear to be very ſound, and 
awithout Gums Let em be of a fair Bark; and ſee, 
that they have ſhot conſiderably that year. As for 
your Dwarſi and Wall-Trees, let 'em be firaight, with 
one Stem, and one Graft,. Let their bu be good, 
and ſeem to promiſe fair. 
- Their Difeaſes and Cures, 
Trees, fike Mortals, are ſubje& ro many Diitempers, 
Which ſometimes prove y and Epidemical : But, 


» 


nc 


a$ fo Trees, the Diſtem they are incident to, are 
chiefly cauſed Eonh Worms, Canker, Gum, Robines, 
Emmets, Green Garden- Mice, Laires, Ear-Wiggs, 


a 
Caterpillars, Snails, Se. The firſt whereof lye at the 
a w {© violently the Stem, that ſome- 
tumes a Tree Sickens and Dyes immediately, Now to 
ent and Cure this Diſeaſe, you mult be ſure ({0 
foot thereof, ſhorten the gnaw'd Roots thereof, 
ſearch 


ay 


arch 1or, 


freth \ 


rtle 11m 
ra\V yi nm 
vt clear 


bon as you perceive the Plant to?droop) to nneover * 


—_ 
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Or Sor Yearch for, and pick carefully all the Worms out, and 
'Y Amthy freſh wholetom Mold thereto ; which will in a 
Gardes frtle time help.---- But if your Tree hath.a Center, 
vilt Ire fraw your Knife, and with the point thereof, cut it 
z< Of 2 fout clearly, and clap unmediately ſome Cow-Dung or 
be Li- JHogs-Dnng, and wrap it round with a Rag, and the 
! /Ome "Skin or Rhind will grow again. -—- If Gw= hath 
Main, Thitned to the Bud, Graft, or Stem of Trees, it 

ater $15 incurable ; bur if 'tis only fix'd on the Branch, the 
Cnre may be effected, by cutting it off z or 3 In- 
em, fches below the aggrieved part. —-—- As for Caterpillers, 
[, Fmmets, Robines, SC, the y muſt be pick'd and carefully 
ne | bruſhed of. Bur if your Tree fekens by zeaſon/ it's 
'& I Branches are too heavy, give it caſe, by lowering the 
uh F Top-branches, or thoſe diſorderly ones 1n the m , 
Ole end ie will again produce fine ſhoots. Finally, the 
I& f only way to prevent 'em from being gnaw'd or woun- 


at - | ded, by Garden-Mice, and Rats, is 10 fet Traps and 
the Snares to catch 'em. bl 

o 4. Df Flowers. 

ON To ſet down the particular Names of every Flower, 


id would ſwell too big for my 1ntended Beevity, and be 
e, altogether inſignificant te the deſign of th1s Manual. 
T I ſhall only give a Catalogue of the Names of the Chict- 
h eft of onr Engliſh Flowers ; which may cafily be had 
, and ſathcient for adorning private Gardens And of 
« the firll, the 
Boſe, | 


The Damaik and Cinamen Roſe, the Roſe Of the World, 
the Engliſh Red Roſe, the blulh Belgick Roſe, the dou- 
ble Musk Reſe, the great Apple-Roſe. 

Tulip. 

Floriſante, Fair Ann, Superintendant, Aurora, Ge- 

neral Eſſex, Suſanna, Rich Parrot, Royal Parrot, Eagle, 


Diana. 
Gilliflowers. 
K. Charles the Second, Q, Catherine, K. Solomon, a 
lovely Flower, Fair Hellena, Mayor of London, Fair 
Roſanna, Paramour, the Emperor, the Empreſs, Prince 
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of Orange, Princeſs of Orange, Giant Clove, 


ſha, Aitragon, Double Stock Gillifowers, ,Dow 
ble Seriy/d." | 
Lillies, 


The Fiery red bolby Lilly, Yellow Lilly, a tal 
hne Flower, the White Lilly of Conſtantinople, the 
Double Whne Lilly, the Perſian Lilly. 

_  Paimroles and Cowſlips. 

The fair red Primroſe,, the Scarlet, the Red Prim- 
role, Hoſe in Hoſe, the fingle Yellow with the Hoſe 
divided, the Orange-colour'd Cow ſp, the Twiſled 
Cowſlip, Double Green Cowſlip, Ked Cowllip, or 
Oxllip. 

Flower -de-Luce, 

Rebentr, or the great pale-red or peach-colonred, is 

2a hne Flower, with party-colour'd Spaniſh Flowers 


de-Luce. 

The Donble Red, the pale Yellow, 
ple Wall-Flower. 

Sweet -Wiltiams. 

Of theſe, the double Sweet- Johns, and the Velvet 
Sweet-Williams, are the belt ; every ſhp of them ſet 
m the Spring, wul grow, and Hower IN Func, 

JFuriculaes, 
Bears-Ears, the black Imperial, blazing-Star. 
Saffron. 

Crocns Verns, or the true Saffron, whych is fold by 

Apothecaries, the Meadow-Saffron. 


the great ſum- 


$. Having given yon the Names of ſeveral Eminent 
Flowers, to Compleat your Garden, I wiil E:irer- 
taw you with 2 pretty Curiolity, which 18, 


To change the Colours of ſeveral Flowers 
whillt tn the Bioſſom, 
When yon are diſpos'd ro ſhew Vrfirants yonr Flow- 
ers ; follow them, and atter they have paſy'd by a 
Flower of a purple Colour, take a Needte or Pencit 


4 


next da Y: 


tip'd mn 5 


with, anc 


4 ro t] 
y he 1 


.P 


As tO 
28 know 
Firſt th 
to the © 
4 F OOt 
length 
hides, 

let Ccac 
abour 

and V\ 

then | 

Treac 

Nail 

in thi 

Stick 

firon 

it He 

*OVET 

War 
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Jip'd in Spirit of Vitriol, and ſtreak the Leaves there- 
with, and it ſhall immediately turn to a rich Scar- 
p 4 - to the Admiration of the beholders : bur you 
y be ſure, thoſe Leaves fo ſtreak'd, will wither the 
NEXT day. 
2 tal 6, The Wethod to be obſerved in making 
| Hot-Beds. 
As to this Particular I will inlarge a httle thereon , 
Jas knowing it to be an Art worthy of Obſervation. 
Prim. |Firſt then, it muſt be made in a place mnch expos'd 
© Hoſe |to the Sn 4 where drive Stakes into the Earth, near 
Walled | 4 Foot diſtance, in breadth at the Ends. and for the 
'P, or | length take your own Fancy, fill up both ends -and 
ſides, with Wooden Stakes.almoſt a Yard above Ground ; 
let cach ſhake be drawn a foot Diſtance, and wound 
4, is | abont with ſtraw Ropes; then Fling in your Horſe-dung, 
wer- | and Wet Litter, till 2t riſes z Foot upon a Level ; 
then Tread it down, and Raiſe it 1o munch more, and 
| Tread down again, fill it's almoſt the Herghth ; next 
lime } Nail ſome ſmall Boards all ronnd on the Top, to keep 
m the fine ſifred Earth, which mnſt be 5 Inches deep : 
Stick Hazle-Rods Arching over 1t, like an Arboyr, 
ver firong enongh to ſupport Mats, or Hair-deth, to make 
| 1et it Heat ; and obſerve fo ſoon as the Extream Heat 1s 
hove ( which you may obſerve by teeling  blood- 
warm ) to ſow your Seeds. Note, it you are afraid, 
your Horſe-dung wont Heat, fling 1 Light up, and 
Mix therein Sea-coal, and it will Heat at your Plea- 
by ſure. 
Obſerve likewiſe in November, to ſtop all Creviſes in 
your Green-honſes, that no cold may come m, to 
ne which end, lay ſtraw Mats, &c ; and if  fhonld 
T- happen to Freeze, ſet a Pan of Charcoal in the 
Middle. And it yvanr Plants be very Dry, and the 
Weather is not Extream, water them Moderately ;, 
Mingling your Water in a little Sheeps Dung, Cow- 
dung, &c. But beſure yon Wet not the Leaves there- 
with ; leſt the Cold Chillandftrike to the Heart thereof. 


D.rettions 


— 
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— OO  — Summer 
"5 | Cuſhion, 
Direftions for Adorning Balconies, Turrety, | es, T4 
and Windows with Flowers and Greens |#o9*74 
ad the Tear round. Send 


hold 
t, Balconics, " —_ 


Irſt meaſirTre the length of your B/cony, that 15, what | perecan 
Room there 1s, cach fides the Doors, and 1f the | x7, the 
xedrch of your Balcony will allow of boxes, meaſine | primmro 
'em our alſo, make your boxes 18 Inches deep ; let the | menti: 
Corners be taſten'd with tron plates, to preſerve 'em 
from Warping, or Opening, with Iron handles at each } wot 
end, to remove them upon Uccaſion : Which done, Aon n 
Paint 'em. as yon pleaſe, and lay them in Oyl, and chp! / is a 
your Mold therein, Now,l as tor the Iron-work of tew £C 
your Balcony, over which you lean, 1t may be fer off | WI 
with fine Guilded pots 2 foot diltance ; 1n the mid- | ter be 
dle let there be an Image fix'd, and at each end : larger | wel! 
pots, with Lawrel, Juniper, or ſtriped Philleres, In | of rat 
the boxcs next your Balcony-doors, plant on cach fidea | Syn ( 
Cherry-tree, (or 2 Dwarts) one to ripen in May, and the | rher 
other in Fae ; and Jet the other Vacances be ſuppli-} that? 
ed with Germander, Periwincle guilded and plain, Gilli- 
flower: 2 ports, the bel! ; and two boxes of Koſjes, (ct OFT nT 
polite to each other; And to Compleat the whole, if 
= can any ways cOmrive over your Balcony doors, tO be 2 
et a Creeper, &c, 1t will not only beautity the Fron- } Plan 
tiſpiece of the Honſe, but be very dehghtfnl and | wor 
pleaſant to your Chamber-Windows. 
Of Turrets, 0: Leads; Gon 
Your Twrrets mult be meaſur'd out as your Balcony, } and 
and at a Convenient Corner for Air and profpect tix Þ dun 
your Arbour. In the middle of your Leads fix an I- F har 
mage, Son-Dial, or large Tree. Boxes of 5 Foot 
length, wall be long enough, and 2 Foot high ; berween 
- each box ſet a* Gualded pot ; and at the Lomas 
racre 
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there Nand Dwarfs ; then fix your battlements with 
Summer and ,Winter-Greers as you pleaſe, as Fen 
Cuſhion, Grew-L ivender, Lavender- Spike, Stock-Gilli flow- 
Irrets, ers, Tulips, Violets, Sweet Williams, Crocus, Sweet Fobms, 
ICcens Heower-de-Luce, Comſlips, Awricula's, 8c. 
] Of Saſhh-WMindows. 

Send for your Smith, and let him make Iron-work 
to hold as many you as you think fit ; and put there- 
in nothing but Winter-Greens, as either Lawrus Tines, 
5, What | Perecanthws Everlaſling Thom, Mexzerion, Boxes, Bc, 
ne | In the Summer you may ſet Mint, Bawn, &c. Colige, 
ealine | Priewroſes, 8c. 1f you pleaſe, but thoſe Greens betore- 
let te | mentioned are the beſt for Windows. 


'SC am 


teh! Notwithſtanding all theſe Direftions 1 have hid 
done, | dow n, yet if your Gardens, &c. are not duely Water'd, 
d Clap | j+ is all Labonr in Vain ; To prevent which, take theſe 
| tew Obſervations, vis, 
ler off | When yon have a foreſight of Drowth, begin to Wa-+ 
ter before the Earth is too dry ; but for Plants uſe not 
larger | Well-water, for it is ſo ſtrained thorough the Earth, 
. In | or rather barren Sands or Rocks, and for want of the 
ide a | Sun ſo chill and cold, that having no Nouriſhment, ra- 
ther the contrary, doth more hurt than good ; Rivers 
PPi-} thatrun quack and long on tharpGravel are little better, 
Gillis } bin if yon are forecd to uſe ſuch, let it land fome time 
COP F in Tobs in the Stun, mixed with Dung. Let the quan- 
le, if tity and quality of the Dung maxed with the Water, 
% WO! be oneting to the Natnre of your Plants ; it your 
TOM"; Plants be great growers and require heat, then put 
and Horie-dung in your Water: It your Water be bad, 
then pnt Dung into it to help it ; let it fland in the 
Sun and open Air uncovered : It your Plants be tine 
"4 and tender, then put Sheep or Cows dung, Deer or Aﬀſes 
4 ox F dung into the Water ; the worſe the Ground and moze 
barren, be ſure ro put in the more dung. Take care 
yon Water no Plants with ſtanding ſtinking Ditch-wa- 
wer, nor no Water that ſtinketh ; tor ſweet Water (not 
two clear) and treſh Mould (not multy or tainted by 
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"Ninking Weeds) 1s as proper for tender Plants, as ſweet 


and good Food, warm and clean Lodging, for tender and | 


fine hred Perſons. 

Rain-water 15 very good if not too long kept, but 
if your Veſſel be large, the oftener you ſhr ut, the long- 
er it will keep ſweet, 

Large and Navigable Rivers, that receive mnch Soil 
by waſhing Streers, and the many finks that run into it, 
and which, by its motion, doth cleanſe it ſelf from 
that which is Noxious, both to Man and Plants, is an 
excellent Water for all ſorts of Plants. 

* The larger the Ponds be, the better the Water is for 
Plants, the Opener to the Sun the betrer, the more mo- 
t10n thev have, by Horſes waſhine in them, or Geele 
and Ducks ſwimming ; 'tis ſo much the better. 

Water all Seeds with the ſmalleſt or Rain-like drops 
you can, and not to mnch at a time or to fiercely, tel 
you diſcover them. 

For Flowers and Plants whoſe Leaves he on the 
Ground, water them at ſome diſtance, by making a 
hollow Circle about the Plant, and pouring Water 1n- 
to 1t, by whichmeans you avoid annoying the Leaves, 
by diſcolonring Water, or chilling the Koots by too 
{ndden Coldneſs. 

In Summer-time, or all warm Seaſons. the Evening 
1s beſt for watering, becanſe the Watez will have 
time to fink in the Earth, and the Plant attract it, be- 
fore the Sun's heat exhales it : But in Wintcr or cold 
Weather, the Morning 1s the moſt proper time, that 
the ſuperfinons morſtnre may be evaporated 'ere the 
cold Night overtake yon, and Chill perhaps kul a wn 
der Plant. 

A drooping Plant, that you think Water vi rC- 
ſerve, may be watered by Filtration, 5. e. ſet an carthen 
or wooden Veſſel on a Brick, full of Water, ncar your 
Plant, that all the Water may be highcr than the 
Earth; wet a thick woollen Liſt, put one end, with a 
Stone or bit of Lead, into the Water, that it may keep 
to the bottom ; lay the other end on the Ground, near 
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the Root of the Plant, and the Water will d&ifti] our 


of the Bowl or Por through the Liſt. 


Monthly Obſervations foz January. 


A Y bare the Roots of yourFruit trees,and if the 

weather open, I y welk-digeſted Muck to them 
tranſplant young Trees, prune the reſt, and nail up 
your Wall tmit ; cut your Vines cloſe.cleanſeyour Trees 
of Moſs, by finging wt off with handfnls of boltin 
Wheat or Rye Straw held flaming to the boughs, firt 
gathering your C1ons for Grafts : turn over your be- 
tore =. L Ground in your Kuchin-Garden, alſo 
your heaps of mixed Earth and Cow-dung tor Flower- 
Garden : Set Beans and Peaſe 1n open Weather to have 
early ; ſow Letrnce, Radiſh, Chervil, Spinage, and 0» 
ther Salading-plants 1n Hot heds. 

Preſerve your beſt Gill;Sowers and Avriculs's from 
too munch Wert or Snow, by laving down the pots 
they are planted in ; or 1f in beds, by ſupported co» 
verings, at a diſtance a foot or more: and what Ra- 
nunculus or Anemonies are appearing : but give then 
as often as yon can in ſuntable Weather, airings, by ta- 
when Sun ters, on with 
them again. Keep your Conſervatory cloſe where the 
Greens and nice plants are houſed : If it freeze very 
hard, put ſome clear lighted Charcoal in the middle of 
the Room, a hittle let 1nto the ground : andit the Sun 
ſhine clear on the Windows or Doors thereot, open 
them to let in his Noon-beams, but be ſure to ſhut 
them cloſe again as ſoon as he declines the door. 


H Hongſiy 


—_ 


Wonthly Obſervations foz February. 


Cover the Roots of your Frwt Trees that were be- 
fore bare, and yet plant thoſe Trees you could not 
the aſt Month ; and 11:11 be cleanſing Trees from Moſs, 
and the Webs of Caterpillars from the tops of tw ies, 


Begin to graft Apples, ſome Pears, Plums, Cherrics, 
Cc, 


Sow and (et Beans, Peaſe, Aſparagins, Radiſh, Parſi ps, 
Carrots, Omons, Garlicxk. Plant Cabbage-plants, Po- 
tatoes, Parſley, Spinage, and other hardy Pot-herbs. 
Tranſplant your Winter-Collifowers, to have early, 
into rich Soil. Now you may be making Hot-beds 
to ſow your Musk-mellon-ſeeds, and Cncumbers, at 
the full Moon in this Month, which muſt firſt be 
ſteeped im new Cows-Milk twenty tour hours ; then 

lace three in a hole ; When they peep, which will 

in ſeven days, let in the $Sin-thire, or clear Air. but 
cover 'em again at Night. Still keep cloſe your Con- 
ſervatory. 

Sow Avwricwla-ſeeds into Mallow Earth, an ſow the 
ſame bnt one thick ; place beſt Awricul4 1n pots in the 
Sun ; Secure your choice Flowers 1n Beds with Tiles, 
if they appearabove Ground, am plant ſome Aneme- 
nies, the Weather _ for later Flowers ; place your 
Boxes ſown with choice Seed, tree trom tharp winds, 
and ſecured from roo mnch wer. 


Wonthly Obſervations fo: Marc! 


Eſtir your ſelt now 1n grafting ; and early on 
good Plam-ſtocks, gratt Apricocks, Ne Forines, and 
Peaches ; Many may miis, bit never all yet with me: 
Raiſe up Pots of Earth rv convenient branches, which 
degy down therein, firſt ſhtting the underſide where 
youlay them, they thall by 0cto%er tollow ing, being 
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one Tree (o taking, is worth ten others, becanſe each 


and Plants, flip and fer Sage, Roſemary, Lavender, 
Thyme, (except Maſtick, being too early"; ) fow En» 
dive, Succory, Leeks, Radiſh, Betts, Parſnips, Skirits, Parſly, 
Sorrel, Bron! (5. Burraze, Chervils, &c. Sou Lettuce. Oman, 
Garlick, Purſlain, Turnips, Peaſe, Carrots, Cabbages, Creſſes, 
Feimel, Murjoram, &c., Traniplant Medicinal Plants, 
firing your Strawberry-Beds ; cover your Musk-Millon» 
plants on your Hot-bed with Beer-glaffes till you re+ 
move them 

Sow Awriculaſteds 25 directec I. at? Michael mas ; alſo | 
Sweet Williams, Wall-Flower, Stock-Fuly-Howers, Venus 
Lo ting-zla 5. Candy Tufts, French Hony ſuekles, Primroſe | 
and Cowſlip ſreds, Lark-ſpurs, Roſe-Campions, Lichnu, Campas | 
nul s. Indian Scabions KC. allo Pinks, OT rather Jul y-flow- 
er-ſeeds ; On your Hot-beds tow Flores Africans, or Frendh | 
Marrgolds, Amaranths, Naſturtium Indicuwm, Or Indian IT 
Creſſes, Marvel of the World, &c. Tranſplent Fuly- ; 
Flowers, Anuriculaes, if occaſion, and all other Fibrous | 
rooted Plants ; new earthing up your unremoved Z/y 
Flowers, Awricul aes. &c. : 

| 


Monthly Obſervations foz April, , 


In this Month yon may Sow Scurvigrals, Carnations$ 
Ladiſh, Marjoram, Time, Winter Savoury, Purflaing/ 
Marigolds, Hyſop, and Lettice , You may allo ſet Slips* i 
of Roſemary, Lavertler, Time, A'rtichoaks, &c, Re-/; 
move your tender Shrnbs, and Shp them after gentle; 
Showers ; and alſo ſet French Beans. j 

Fix Tiltings over your choiceſt Tulips: Open the. 
Doors and Windows ot your Green Houſes, anduſe the; 
Inhabitants to the Air. Shelter your young Seedbng! 
Awricul at; from the exccllve Heat of NC oh 5; amt 
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tinne Hot-beds for Exoticks, and remove them into 
them, till the Earth is warm enough to preſerve them 
/abroad. 

Wonthly Obſervations foz May. 


Bi to Inocnlate in this M nth. acc wding 2$S Yon 
hnd Bnds readv. which take off the middle of vonr 
pronts. Fetc!i: out your Greens, and tranſplant them 
anto Boxes li'd with good Earth, mix'd with one part 
of rotten Cov dung, pnttang SHCxs, Brick-bats, Rnb- 
biſh, and Shells. to make the Earth lve light, and (© 
make a Hole for the Water at the bottom ; then ſer 
your Plant< therein, but not deep, Water 'em, and ſet 
em 1n the Sun, Gather Sccds of tnemonies. 25 the Dew 
riſes, or yon will loſe it by the Wind ; ſow hot and 
Aromatick Herbs, and 1n the full Moon plant Stock- 
July-Flowers in Beds; and {till keep Weeding your 
aGardcns, &c. 


Wonthly Ddbſervations foz June, 


Ater new planted Trees, and put rotten Fern a- 
bout their Stems. Inoculate Apples, Pears, 
and Wall Fruit, &e. Lop off needleſs Branches from 
our Vines, and ftop the Joint. Gather Herbs to keep 
an the full of the Moon ; and Sow Radiſh, Letrtice, 
Chervil, &c. 

Lay July Flowers, which will Root in Six Weeks, and 
Lwhat are now blown, of a good fort, keep for Seed, 
allowing them but tew Layers to give Nour1ſhment to, 
}d but tew Buds ; you will find the Seed-pod to be 
All'd with the fairer Sced. Take up Anemonics, Ra- 
munculus, keep tha from M uiding; 


Wonthly Obſervations foz July. 


YRune Apricocks and Peaches, leaving the moſt like- 
ly Shoots well plac'd. Water Toung. planted 
Cree and Layers ; ict Olatory Herbs run to Seed. 
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Clip Box ont of Order, after Rain : Slip Stocks |} 
Plants and Flowers ; Lay Mirtles, Jaſemines, and other 


Greens. At the end of this Month, fift your Beds of |} 
Off-ſets of Tulips, and for Anemomies, Ranunculus's, 
&c, Sw Anemome Seeds, in fine fifted rich Earth an } 
Beds or Boxes. 


Wonthiy Obſervations fo; Augull. 
po off inperfln ws Branches and Shoots of the (e- 


cond Spring. Pluck up Suckers. Inoculate carly, 1 
it atall,in this Month. Sow Colliflowers and Cabbages 
for Winter-plants. Sow Cornm-ſallet, Mary-golds, Let» 
tuce, Carrots, Parſnips, Spinage, Onions, curled En- 
dive, Angelica, Scurvygraſ(s, Larks-heel, Columbines, I- 
ron colour'd Fox-gloves, Holihocks, and ſuch Plants as 
endure Winter. Tranſplant (ach Lettuce you would | 
have abide all Winter ; pull up ripe Onions, Garlick, 
&-. gather Olitory-ſceds ; clip ſich Herbs before the 
Full-moon, an handful bigh. Sow Purſhin, Chervil,*3 
8&c. . Make Summer-ſyder, and Perry. Gather ſeeds of 
Shrabs, being ripe. 

Take Bulb roors of Lillies, &c. Bertholomew-tide,the Y 
only ſecure ſeaſon for removing and lying Perenmal 
Greers, Oranges, Lemons, Mirtles,Phylareas,Oleanders, 
Jaſminey Arbutus, and other rare Shrubs, as Pomegra» 
nates, Roſes, and whatever is moſt obnoxzons to Fro 
taking the ſhoots and branches of the laſt Spring, a 

ing them down with a hook-ſtick, in very rch 

arth and Soil, perfectly conſumed ; Water them on; 
all occafions in Summer ; by this time Twelve-month 
they will be ready to remove into good Earth fer 111 
the ſhade, kept moderately moiſt : Three Weeks paſt, 
ſet them in ſome more airy place, but not in the San, { 
ll 15 Days more. Now putnew Earth in your Pots 
of Auricula's, tranſplant and divid* their Roots into a 
light rich Earth : Alſo your beſt Prunroſes and Oxhps : 
Alſo your Campiors, or Lychns Calcidonices. Tranks 
plant (eediing Anemomes ; fect piderw 


* 
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Wonthly Obſervations fo: September. 


74 


Ather your ripe Winter-fruit be ſure in dry wea- 

ther. You may yet ſow Lettuce, Raddiſh, Spi- 

nage, &c. and Winter-herbs. Tranſplant moſt part of 

gating, and phyſical Herbs, Artichoaks, and Aſparagus- 
roots, and Strawberries, &c. 

As the Weather directs, abont Michaclmas, in tair 
Weather, be ſure avoid a foggy day, retire your choice 
Greens, and rareſt Plants (being dry) into the Conſerva- 
tory ; as Oranges, Lemons, Indian and Spanith Jaſmines, 
Oleanders, Barba Jovis, Amomum Plinn, Citifus Luna- 
tas, Chamzlea Tricoccos, C'ſhns Ledan Cluſn, Dates, 
Aloes, Sedums, &c. ordering them with freth Mould, 
as taught 1n Mey, to nouriſh them all the Winter, leav- 
ung as yet the Doors and Windows open, giving them 
much Air, fo the Wind is not ſharp nor the Weather 
foggy, till the Weather's more cold and ſharp ; and as 
that increaſes, the more encloſe them, till wholly Chut 
ap, as the Weather gives occaſhon : Mirtles will endure 

broad near a Month longer. The cold coming on, ſet 
Sach Plants as will not endure the Houſe, int othe Earth, 
Pots z or 3 Inches lower than the ſurface of the 
Earth, under a ſouthern expoſure, covering them with 
Glaſſes, cloathel with ſweet and dry Moſs ; but npon 
all fair Days, and in ſunny and ſweet Showers, take 
bem off, Thus preferve your Marum Syriacum, Cy- 
as's, Geramcum, Node olens, Flos Cardina 1s, Mara 
nes, ſeedling Arbnrus, choice Ranuncnlus and Anemo-» 
ies, and thus covering them till April, Plant Tubps, 
J all bnibous Rooms, but your choice of each deter 
the larter end of the next Month. Sow Auncula's, 
cus. Primroſe, and Cowflip-ſceds, Frittary, and 
Talip ſceds, &c. 
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Wounthly Obſervations foz October. 


OW 1s the time for ſetting Frunt-ſtores ; which 

it the Frat ſoon ripe, keep them in Sand till 

now : ſet them 3 Inches deep, the tharp end uppermoſt, 
and cover them with Fern or Straw to keep them warm 

| in the Winter: but at the Spring take it off You 
may ſow Lettuce, &c. tor tender Salleting. Trench 
Ground for both : plant or tranſplant all ſorts of Fruit 
trees, having loſt their leaves: Walktrees above a 


Years Grafting : lay bare the Roots of old rmthriving, 
or over-haſty blooming Trees , their Fruit dry, the 
Moon decreaſing. 
| Remove your beſt and niceſt F«/y flowers to ſhelter 
from much Rain or Wet, and where Snow may not 
| be apt to fall on them, and bruſh it off gently, when 
fallen on thoſe that are not capable of thelter. And 
this Month trim them all up with freſh Mould. Set 
your choice Tulips: you may now alſo ſow their ſeeds. 
plant ſome Anemomies aud Rannnculus's 1n prepare 
Earth, as directed mn the Vade Mecum : but they muſt 
be covered, when they appear trom the Froſts, that 
will otherwiſe kill them all : Therefore your bell, ſer 
not t11] December, 


Monthly Obſervations foz November. 


Rench and fit Ground for 'A'rtichoaks, and plant 
Trees for Standards, or Wals. Lay in your Ceb 
bars, Carrots, Trips, Parſnips, Cabbages, and Colht- 
flowers, for Seed. to be Tranſplanted 1n the Spring, 
Furniſh your N1rſery with Stocks for Grafting, and 
turn up your Melon ground, mixing with it your richs 

t Earth. and Ly it 1n ndges mn the Spring, 

If the Weather require it, encloſe your render Plants 
and Perennial Greens, Shrubs, &c. 1n your Conterva- 
ory, Nloppi. g all entrance of Cold, cſpecially ſharp 
inds. Give not your Sedums, or Aloes, one drop of 
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Waterall the Winter. Sow Avwricula Seeds, and cover 
perping Ranunculus's, &:, Likewiſe plant Fibrons 
oots, Lilax, Syringaes, Peonies, Althea frurex, and 
Roſes, If rhe Plants are very Dry, and it don't Freeze, 
Retrcſh them. Sparingly, with Water mingled with 
Cow or Sheep's Dung. 


Monthly Obſervations fo: December. 


Rune Standard Trees, and prune and cnt Wall- 
Fruit. Trench Ground, and Dung it for Bor- 
ders, planting Friit-Trees, Plant Vines, and Stocks 
for Grafting ; and Set early Peas and Beans, 
Now keep your Garden houſe well ſecur'd againſt 
Cold ; and preſerve Anemomes, Ranunculus's, and 
fuly-Howers, from great Rain, ſharp Winds and Froſt, 
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7 Paſte of « herries 


T Puſte of Apricots 
| and iQ, nees cakes 
1 F3 Wnince preſe ry 4 white 
iy WInces preſery 'd red 
3 wd.my / 3 erries 
z3 widany of Quince 
19 JOuince cakes thin 
5 WIBCE (YEA 
winces to pickle 
© Poince cakes clear 
R 
[pic ei preſerved 
o/emary-water 
'tberr y-wine 
oſe Vinerar 
berry cream 


pſes pre; mw wh ale 


mbal; to 13S 
wp of EF - et ; 
tephen's water 


yup of Worm wood 
y p of Poppies 

of Lamons 

of cowſli ps 

rit of wine 

ar plates to make 


er ve 


The Talli, 


I1 


4% 


"Y/ | 
8 


rep of clove-rilly-flowers 5 


j 12 


on | 


- 


| $weet-meat of Apples 


Syrup of Maiden har I 2 
Syrup of Licoriſh ibid 
Syrup of QLuinces 17 
Syrup of Hartſhorn 18 
$yrup of cin.amon ibi4 
Spirit of Amb rereeſe 12 
35rup of reno 18 
Syrup of Hyſop , 12 


Sweet cakes Wir, owt | ſugar L7 


Spirit of Honey 18 
Syrup for the Lungs ibid 
Sweet-bars for ELinnen 2 

Sw7-r Leach 31 
Spurit of Ro T 32 
Syrwp of Elder I 3 


Syrup for ſhort Wand I 6 
Swrſeir warer 


532 44 
Syrup comfortable 14 
Syrup of Roſes J 
Syrup of ſugar candy ibid 
Syrup ayainf ewryy 33 
Sechets of walnut; 29, IF 
Syrup of ſaffron # ibid 
Spots and FTains out of 
cloathes q1 
S«rar-cabes ibid 
Syrup of 19 
wp of AM iid 


Sug of Roſes. 41 
abwb to make 


4% 
Sreppeny 43 
Syder to make ibid 
Strawberry wine ibid 
Snow cream as 
Sockets of Littice-falks 48 
Syrup of Pin ſlain 


| Syrup of Art 


4A 
CH or Pain (6 
A gues fo cure 1044 
Aves 1 Children Ts. 
Ague in the Breit 68 
om-watrer Tl 

B 
Black Tawndice (7 
Bite of a mad Dog 60 
Blood) flux ro core 67 
Bleeding at the Noſe 68 
aeiffvng of the Face T1 
Breath to ſweeten 86 
Beantifying Wat er + 


Body to cleanſe 
Breaft; to make ſmall ib; p 


—— — _w—_— 


Bath for Ladies v4 
” Body to make Fat ibsd 
"Belts to Embbroider 97 
Black ſarſnet; to waſh vhid 
| C 
\ Cramp to cure {8 


Counteſs of Kent's powder iid 
Cancer to cure 60 
\ Conception to procure 


o 


Treacle Water 1% 
V. U, 

Wer ts mare 

Uſquebal to make I 
w 

Wafer: to make $ 


The Table, 


rT 
Trifle ts mate *6 


The Table to Phyſick and Chirargery, 
B: autifying Waters, &c, 


| 


Water arainſl pts of the Ms- q Ex: 
Fher 4 ry 
Walnut water 18 Fey 
Water for 4 ct nſumption 19 _ 
Wormwoed- wine Z7 "ous 
Wormmwood-w ater 29 : Fiſt 
Waſh-balts to make 30 þ Fed! 
Wipe [Mlabub 45 Flor 
White Mead 47 | _ 
4 
Fact 


Fres 

hor 

har 

Catholics 61 Face 

Con mption to help Face 

Children t2 7 ro flo Face 
Cancer in a bro 6 

are of the inf .nt 7 Gow 

wy 41445 t's take away Grij 

Cloven Na ls to help 89 Gree 

Col wr'd folks to to wa 90 Gree 

Gaſc 

DAFFY* y” Salut Gol: 
to make 4 t $ 

- Dry cowrh fo help F Help 

Deafneſ; to cure Ha! 

Dr: vpfre to belp Hiir 

Dr. Tech"; Julep for Jo Heir 

the Mather 67 Hole 

Dr, Willowghby' ” 4 Aqua _— | He at 

du Huw 

Drink that lxalath all ER. He at 

4 Huiir 

Direttion; for Nurſes 7 Hur 

Dentifrice for Teath 86 Hair 

E , 
Eye-water to make Tv Infet 
Excellent waſh L. Imps, 


Excellent beantifer 

þ 
Frvers in Childre® 
Fall ing-ſickne s fo bel p 
Fits of the Muthee 
Fiſtula to heal 
Fellon tg Kill 
Flowers to bring down 
Flowers to flay 
Falling off of Haiv, * 
Face to make Fair 
Freebles to take an ay 
For nails that fall of 
Far cloven nail; 
Face Y» make youth (al 
Face to make Rnddy 
Face to clear 

G 
Gout to care 
Grifing of the Guts 
Green fikneſ; to cure 
Green Oynm: "> 
Gaſcoign Powder 
Gold- | AG to clean 

H 
Help for blaſting 
Hair to make [ai 
Huiir to make grow 
Hizir to take away 
Floles or puts to elear 
Heat in the Face 
Hands to whit en 
Heat in the hands 
Hair ts curl 
Hair to make black 
Hair to increaſe 


93 


57 
$9 
05 


Infeftion of Plague 
Impoſt nome to break 


T7 " 


: 


1A 


Itch to cure GA 

Inf ants trowble *{ with Mind 

and Phi: gm 79 

Itc!» or breakings out 60,73 

Ink-ſpot in Linnew PL 
K 


Ning «Evil to £2 


Curt 
L 
F v7 Fel: 4. ferp 

i 


Lai virging to make 


624 
Ez 


L fs Fi pr h I» 
Linn to} Pp arch 

M 
Med+cine for the back 
Medicine for aches \ > 
Mijcarying to prevent F3. 
Medicine for apes 57,558,650 


37 
M21 


FP 


| 
4 þ of the ſmall 


Medicine to teeth eaſy 66 
Mcgrim in the head 6F 
My 1 wd Denics medicine 

fo r the Geet 7@® 
Mor w #0 cleanſe is 


Nails to make grow 
oO 


Ol of Roſes to male 73 
Ol of 5t, John's wort 78E 
| ®xf of Fennel » —Y 
Oynement for an infos 

# Face 
Ont ment to ofthe away ſpe 


leanrifyinths | 


_——Y for 


Cyan to illuſtrate 


” ” 
. 


P 
Piles to dt ftrey s 
Pl ague-wateu bo make 5&4 
7 | 


Pain in the Fars 


Piles efter <>bild-birth 73 
Pouder for the Green-ſuckneſ; 
74 
Pricking of « Thern «bid 
Pimples in the face 33 
Pomatum for the thin 85 
Pock-hales to take out 88 
Pimples to take away 84 
Point and Lace to clean 96 
Points to waſh 9g 
; R 

Remedy for ſore eyes 61 
Kicker; in childyen 55 
Khewmatich cow7h 67 
Ked-flux to hel P 68 
Kedne of the face aſter the 

", ſmall-pox © $3 
Red face to prevent 84 
-worm 17 the face 93 
ſexe to cure 94 

S 

"Stone and Gravel £6 
' fayvey drink 11d 
«Ke to mare (7 

| SFr ain in the back 61 
' Saurvey ts cure 62 
Sore breal? not broben and 

" "when broken 63 
Scald bead to heal 64 
Shingles to pre "T 
ating of blood 68 

| ng-firs 19 belp 71 
Stabs after ſmall-pex 7a 
Stitch in the fide 73 
=— co help 74 
to cleanſe 81 

| » t) take avpay $2 
n te whiten 62,85 


e T able, 


69 | Shin to ſmooth 


] 


gn 


ibid | Warts 


Spots inthe faceto take away gg ( Water 


Stinking Weath to belp 88,86 


'T 


Srink of the Noftril; 89 ' 


Stench of Armhinles 9 
Spots after ſmall-pox 9” 


Scars in the face A 


Sil ver-pl ate ts deanſ® oF 

Silk Tiochens to wa 96 

Spot awf greeſe out of fd off 
} . 


or cloth n 


Stains in Linnen, Bec. 1bid 


Sarſnet to Ms 97 
To make « Woman bt fron 
delivered, the child dead or 
alive 65 
Tympany to cure 67 
Terms to provoke ibid 
To jtawnch bleeding 68 
Tertian Ague to cure 74 
Tyſſch to prevent 75 
Teeth to make white $6, $7 
U 
Unguent nm Album (9 
w 
Worms in children 49 
Whites to cure ibid 
Weng to cure 6x 
Wind to prevent 64 
Women in Travail 65 
White- flux ro cure 68 
Water for the eyes 69 
Web in the rye ibid * 


What » to be given the <ild, 
forthe fed thing it tak» 
«th 78 


Waters for the Face &t 


}Waſb-bais to make 87 


| Al mon 
A mon 
* if [ rY 


LAI mon 


| Biker 
Black | 
'Bule 
j Bee f-ft 
[Baked 
Brawn 
"Bird: ; 
| ter" 
Bream 


a(t er 
: 


heele-: 
arban, 


The Table. 


ibid Warts to take away Wrinkles of the Face 
"ay by Water to whiten the hin bo | Y 
8.86 tabe Sunburn 7 away 92 Yellow TFanwlice 


94 


9” 


x The Table to the Complent- Cook's Guat, 


A 'Krncboak's fry 4 107 Clowted cream 
Apple-pyerfry'd 119 } Girron Pudding 


+ by made di [1 of Apples 126 , Cons Udder K /bed 
Puff, | Almond Water ; FL Codling fart 
ilid Al mon { pr did 136 Cherry fart 
ibid | | Aſparagoe ts keep 106 | Carp Ty: 
gy p enseart 137 Chu hew pe 
B Calvr bread bak'd 


þ ſoon [Biker -bread to make 100 | Cocks op Laths 
rad of (Black buddings ibid 1} Cuts of * bat'd 


6x Bale) beech ty make 112 | 
67 \Beef-ftewed 120 D;h of WE... 
ibid [Baked Puddingy 123 | Dam uw Tart 
- \Brawn made Tender 136 } Dutch Pudding 
"Bird: Hew'd the Lady But - Dowbl e -t ats 
” ler's way $40 | 
6, 87 |Breams to flew tco | Fels to ſonce 
«(ter io draw 142 | FE SG &'d on toa/#: 
(9 | Eu ; v9 '4 
beeſe-cakes ta mae 92 , Fl -pye to make 
49 arbanedo Moatton I VO F Eels be ro 
ibid * o Mens ros6 * En olifh P — 
63 ſean of Exg, 08 | 
64 leps of beef Ttewed 110 | Furmety ts _ 
65 »'d 13 Fricacy of Veal 
68 to itew ” 114 | Fine Pudding indifb 
69 ves-feet to roaſi Its | Fricacyof thickens 
ibid "ie of beef Powdered 121 | Horentine to make 
\ child, - | -head treſſed 122 | Freſb-cheyze 
it tak» boyl'd with Aſparagus | Fink Cuſtard 


I 24 Fry 'd Pudding 
mou boyld with ſage, parfley | Foul to make 
| 4 


126 
128 
I7T 
13% 
ITE 
139 
ibid 
139 
I 4z 
146 


The Table. 


' 

Mince-Vve of Exz9 98 
Mae's pics to mate t33 | ice Tart to make 
Marrow ſpinaye Paſties 140 |} Kare fricacy 
Marrow Pudding: It5 | Roaſt beef Pickied 


Matlard to ſtew 146 | Kabit fiewed 
Abllet to bry! 150 | Kare broth 
N 
Neats: foot Pye 102 
Ne «t5-ton gue and Uder dreſv'd 

Iv7 


S 
Spaniſh Olin 
Scollops boyl'd 
Salmon to btyl 


Rabits bak'd tobreat colt 118 


wndiirg £2 by ibid "0 
Friſh Sturrrom to Koa/? 12% Oran rado Pye TOY 
F» is F Rents 126 Oyfters to barrel WP F277 
. Fen! -1.4 I49 OvRters to »ichle I 41 
Fare & Fea t5s1 | Offers to brow ibid 
[7 "1 td Th Þ 
(3 | Plea/ant toe frew 100 
Gr yo Food 105 | Pork-pye 105 
Gr rr? | Puff paſte to make 1t2 
Charman ct ; 1:8 } Pig to babe id 
C« 155 | Paſte for Tart 123 
i { 129 Pig to ſow 126 
'S Pear-pyt to make 3 30 
Mory, {* Pippin-tart f 7s 
4 81 q , 4 C7 | ear puddings T1 
-# n O53 Panecal es 119 
Fs FY | Peg bakt'd comwrre ſuſho " I 44 
Horch- pit to minke 135 | Pidgeon pre to make 146, 
FLercts 147 P trave of a capa 148 
Tus of t5o + Pippin pye to make 1» 
Pudding of Kice IS1 
[Pdf ran * p So Polonian Janſat $ 126 
Fanket $2.1 I 4 Q 
Wu: nce Pye 109 
r mb 3c ro mk »- | x r4aking Pudding i2f 
Ot cr | | R 
Ley\f#2.:mb fewed 16 \ Pudding x 19% 
C A Rao Rofted with Onfters 10 
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rTOL \ 
r37 

I 41 L 
Toy | . 
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165 | 


175 
128 1 


139 | 
" 144 

ta 
148 

tot | 
IS1 
126 

| 


109 
i2f 


19% 
ers 110 
ol 118 

133 
13s 
143 
146 


gun 7" 


tak i» Lacks; 
Ia the owe? Lhrang thine 
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